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Two Degrees 

B arre, a blue-collar city in central 

Vermont, was once home to a vibrant 
granite industry. Now it morę closely 
resembles something from the Rust Belt 
than a thriving Vermont municipality. 

A few nights ago, the mayor of Barre, 
Thomas Lauzon, was asked by police to 
meet them downtown at a building that 
he co-owns. It seemed that one of Mayor 
Lauzons tenants — 
of which he has many, 
as he owns significant 
real estate in the city 
— had recently been 
released from prison 
under the condition 
that she live with her 
mother, but instead 
had returned to her 
own apartment. The 
property manager, 
noticing a light on in 
what he knew should be an empty apart¬ 
ment, let himself in. The apartments 
occupants immediately jumped out the 
Windows, leaving behind drug parapher- 
nalia and three 9-mm magazine elips. 

Later, when the tenant returned, she 
was promptly hauled ofF to jail for violat- 
ing the conditions of her release. 

While hardly an everyday occurrence 
in Barre, the Mayor s subsequent reaction 
may have been predictable to those who 
know him well. He quickly arranged to 
have the tenants things carefully packed 
up (“as if they were packing their mother s 
belongings,” he says) and moved to a stor- 
age unit that he paid for. 

“I have other tenants in that building 
who I am responsible to,“ explains Lauzon. 
“An elderly couple, a 20-year-old single 
mother with a baby.... It was the maga¬ 
zine elips that were the deal breaker.” 

Such an unconventional — some 
would argue unethical or even illegal — 
approach to the eviction is the very reason 
that people either love or hate Thomas 


Lauzon. Some say his behavior borders 
on vigilantism. Others admire his intoler- 
ance for legał loopholes that defy common 
sense. Either way, his divisive personality 
is the reason that we asked Steven Pappas, 
the editor of the capital-area newspaper, 
The Barre-Montpelier Times Argus, to 
tell the story of Barres current struggle. 

It soon became elear, however, that the 
story of Barre cant be told without Steven 
Mackenzie, Barres morę subdued city 
manager and another Barre native who, 
with Lauzon, is convinced that he can 
help restore the troubled city to its former 
glory. (See“Municipal Bonds,”page 46.) 

While Barre may not be the iconic 
image of Vermont, the independent, self- 
reliant spirit shown by these two men 
could well be interpreted as distinctly 
Vermont-like — perfectly in keeping with 
the likes of Ben & Jerrys and the passage 
of our gay marriage law, the first in the 
nation without a court order. 

In fact, the secretary of Vermonts eco- 
nomic development department recently 
convened a group to brainstorm qualities 
that difFerentiate Vermont from other 
States. Two recurring themes emerged 
alongside familiar ones like our commit- 
ment to our working landscape and our 
active outdoor lifestyle: the States indepen¬ 
dent spirit and manageable scalę. 

In Vermont, it is not that unusual to 
see a U.S. senator at church or the gover- 
nor out on a cross-country ski trail. There 
are not six degrees of separation between 
people; morę often, it is closer to two. 

And that is the big difFerence between 
Barre (population 9,000), and other 
hard-luck places like Detroit (population 
700,000) or Cleveland (400,000) or even 
Youngstown (67,000). Here, it actually 
seems possible that with a little financial 
investment, sweat equity and the help of 
others, two committed men might one day 
be able to turn around a proud old city. 



Mary Hegarty Nowlan, Editor 
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update 


Redesign 

Response 

RAVO ON THE FRONT COVER 

and redesign of che Spring issue. 
The magazines new form precisely 
represents the State of Vermont: simple 
and beautiful at first glance; complex and 
stimulating upon further examination. 
Alex Varkas Jr., Waitsfield, Vt. 
and Key Biscayne, Fla. 

I just received the new Spring 
issue and I haven't even madę 
it to page 10 and I cannot contain 
my excitement over the new look 
and editorial direction! I have never 
communicated with any magazine 
before, but Ijust had to let you know 
how ecstatic I am — finally a magazine 
about Vermont thats as hip and 
progressive as the State and people 
it represents. 

But I do want to correct you on one 
thing, and that is that Vermont Life is 
still about nostalgia. I am one of the 
thousands upon thousands of young 
Vermonters that leave generations of 
their ancestors behind every year to 
pursue career choices only available to 
them elsewhere. The old Vermont Life 
provided me with a sort of vicarious 
nostalgia for the Vermont of my 
grandparents and great-grandparents, 
but the new Vermont Life provides me 
and my fellow young exiles with nostalgia 
for our Vermont, the Vermont of today. 

Gabriel Willey (age 35) 
Long Beach, Calif. 

S itting on the 5:26 p.m. train out 
of Grand Central Station headed 
to Connecticut reading the“Premiere 
Edition”! Ali I can say is wow!!! Nice 
makeover!! Incredible!! It s perfect! 

Thanks for making me yearn for 
Vermont even morę! 

Robert Corroon, Fairfield, Conn. 


H ooray! My favorite magazine, 
one I started getting when in the 
Peace Corps in the ’ 6 os, is once again 
as distinctive as the State! 

Linda Clark, Arlington, Mass . 



W e do not like your redesigned 
format! You have certainly lost the 
nostalgia feeling. We probably will not 
renew our or our gift subscriptions. 

Richard Birch, Hollis, N.H. 

1 HAVE ABSOLUTELY NO IDEA llOW 

you will possibly publish the Summer 
2011 edition that will match the ąuality 
content of the new Spring edition. But I 
look forward to duplicate perfection. 

Can I get a lifetime subscription? 

Bruce Martin 
Rehoboth Beach, Del . 

1 f we had wanted a New England- 
flavored Wired magazine, we would 
have written them asking for morę 
Vermont pictures and stories. We shall 
not be renewing our subscription and 
will sustain ourselves instead with 
Southern Living. 

Mac and Gaił McDonnell 
St. Petersburg, Fla . 

T he look and feel of the 
new edition is as beautiful and 
memorable as the State you represent. 

For a long time your publication has 
been a reminder of where I want to live 


“What has 
she done?” 

I LOOKED AT THE NEW ISSUE 

of Vermont Life and my first 
thought was, “Oh my God! What 
has she done?” 

But I madę myself get past 
that thought and spent a little 
real time taking in the cover. 

And in that time I realized — 
reluctantly at first, warily — that 
I really liked what I was seeing. 

Then I ventured inside. And 
I began to realize with each new 
page and spread that what you 
had done was not only very bold 
and very different, but it was 
(and felt) exactly right. It is a 
spectacular issue; an absolutely 
gorgeous, creative, insightful, 
thoughtful, lively and respectful 
reimagining and redesign of the 
magazine I loved morę than any 
other. YouVe done wonders. 

I’ve been paying very close 
attention to magazine redesigns 
recently, noting sadly, particularly 
with those with which Lve 
had some association over the 
years (Newsweek, The New 
York Times Sunday Magazine, 
Fortune) that art directors 
seem to be frantically trying to 
offer something different, for 
the singularly unfocused and 
misdirected sake of offering 
something different. 

Your re-creation is exactly 
the opposite. It is subtly, superbly 
purposeful. And wonderful. 

Brian Vachon 
Yermont Life Editor, 1972-1981 
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Vermont Public Radio 


Tune in to VPR Classical with local hosts Walter Parker, 
Joe Goetz and Cheryl Willoughby every weekday. 


Stream live at VPR.net 
Burlington/Plattsburgh 90.9 WOXR 
Norwich 88.1 WNCH 
Sunderland/Manchester 95.1 WVTQ 
Island Pond/Brighton 106.9 WVTI 
Middlebury 90.1 WOXM 
Randolph 102.1 WVXR 
Bennington 93.5 
Kendal at Hanover 103.9 
Wake Robin, Shelburne 94.5 
Woodstock 106.9 
Manchester 106.9 
Newbury 99.5 
Bolton 94.7 


VPR CLASSICAL: /4v 

THE VOICE OF VERMONT’S 

Classical Ts/Iusic Community 


VPR 


EDGEWATER GALLERY 



At Middlebury Falls 


distinctive & 
collectible 
fine art and craft 

One Mili Street, Middlebury,VT p 802-458-0098 

www.edgewatergallery-vt.com 


updałe 


and HOW I want to live, and you have 
found a new look that embodies this. 

I have finally madę my dream come 
true — a new light: I have bought a 
home (in South Burlington) and am 
moving home this May. 

Mark Alan Gordon 
Cleveland Heigbts, Ohio 

T he magazine arrived and 
at first I was puzzled, it was so 
different. I love it. It is so well planned. 
Congratulations. 

When the time comes, it will be 
kept in my cedar chest along with my 
1946 issue 1, vol. 1 Vermont Life that 
my father brought home oh those many 
years ago. They are treasures for surę. 

Carol Hayward Vanderpol 
Plaistow, N.H. 

1 'vE NEVER HAD A MAGAZINE 

cover stop me in my tracks at my 
mailbox. But the cover of the Spring 
2011 Vermont Life did just that. It is 
beautiful. And then, I opened the cover 
and discovered that the spell you cast 
on the cover continued inside. It is just 
brilliant! I love it. 

Cindy Silkwortb, Scbodack, N.Y. 

S ave the postage. Dont send 
me renewal notices when my 
subscription runs out. Youd think 
Vermont Life would understand the 
adage,"If it aint broke, dont fix it.” 

Melissa M. Fryer, 
Acwortb, Ga. 

W e've been receiving Vermont 
Life for almost 40 years, and we 
enjoy the Spring 2011 issue. It is one of 
the nicest ones weve ever gotten. 

Pat and Harry Wirnble 
Warren, Micb . 

T oday is a BIG day in my life. 

It was love at first sight: the heft, 
the texture of it, the pure color, the very 
first page. Beauty — right between the 
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eyes; nothing, NOTHING to get in the 
way. Vermont Life is back! Sweet and 
simple, enchanting as I remember it, so 
long ago, and you have totally outdone 
anything I can remember. 

Elizabeth Kutsche, Kalamazoo , Mich . 

T his is a bold step and you 
did it in fine style. For me, the 
magazine has become morę compelling 
without losing the sense of nostalgia 
that we all value. I feel that nostalgia is 
a wonderful thing as long as it simply 
flavors our lives rather than dominating 
them. There is nothing contradictory in 
reaching out for today and tomorrow 
while remaining rooted in the past. It s 
significant that the first few pages show 
a variety of trees that perfectly illustrate 
this point. There they are ... rooted in the 
ancient, rocky Vermont soil ... but still 
renewing each spring as their branches 
seek the new season. 

Nick Jennison, Napa, Calif. 

C OUNT ME IN AS A BIG FAN of the 
new design. Those of us working 
in print constantly have to think about 
Online competition. The Vermont Life 
design proves ink and paper have a 
bright futurę. There is no way Gary 
Halls photographs in"Tonal Values” 
will ever look that fine on an iPad. And 
the spreads you ran in"First Impressions” 
would not garner the same emotional 
response when viewed on an iPhone. 

The combination of good writing and 
strong visuals makes Vermont Life a joy 
to read on paper. YouVe done a great job 
updating the best of Vermont Lifes past 
for a new generation of readers. 

Lee Michaelides, managing editor, 
Dartmouth Alumni Magazine 

I LOVE THE NEW FORMAT, layOUt, 
paper; it is gorgeous. I admit to being 
one of those who bemoaned the first 
changes to Vermont Life, but it wasn t 
long before I embraced them, and now it 
is just stellar! 



M c KERNON 

GREEN DESIGN/BUlLD*CONSTRUCTION ♦ PROJECT MANAGEMENT 


It doesn t have to be large 

to have that M c Kernon quality 








Whether it is your First Home, 
your Retirement Home 
or one in-between 

Our Team can Design and Build you. 


..A custom home of your choice 
..In a short amount oftime 
..Onyour own land. 


We highly recommend energy efficient products and 
Systems for your build or renovation. Cali us for our 
Green Brochure. 


Serving Vermont and Upstate New York 
www.mckernongroup.com 
( 888 ) 484-4200 
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Just Basin Harbor style. 

Book your vacation before June 30 ,h , 2011 
and receive $ 50.00 In Basin Bucks!* 


For morę information or to book your 
summer escape cali 802 - 622 - 4000 . 

°Some exclusions mąy apply. 




SOLAR RADIANT 


Get Iow cost, energy efficient 
solar and radiant heating systems 
for new construction and retrofit. 
An investment for your futurę. 


Toll-free: 800-451 -7593 

radiantsolar.com radiantec.com 


w 

sR adiantec 

' ' ■ i ■ mii 

A VERMONT BASED COMPANY SINCE 1979 



P.O. BOX 1111 • LYNDONVILLE,VT 05851 • FAX: 802 - 626-8045 


The Vermont I remembcr as a child 
has matured into such a dynamie, sawy 
yet still laid-back and beautiful place. 
Thank you for keeping those of us 
who love Vermont but live far away 
in touch. 

Melon Wright 
Wasboe Valley, Nev. 

1 love, love, love the new 
magazine! You have managed to 
be forward-thinking without losing 
any of the charm and relevance of the 
magazine your readers love. 

Lisa Paquette 
Simsbury, Conn. 

I did not recognize the new 
Vermont Life when it arrived. 

I opened it immediately and with each 
page and article have come to love the 
new design. You have created something 
I did not know I was looking for. 

Natalie Baxter Strange 
Norwich, England 


Corrections 

♦ Vrest Orton was one of the 
co-founders of Vermont Life magazine. 
His name appeared incorrectly on page 8 
in the Spring 2011 issue. 

♦ The phone number for Richford 
Country Club is (802) 848-3527. Jim 
Alexander is currently a member of the 
board at the club. Incorrect information 
appeared on page 68 and 69 in the 
Spring 2011 issue. 


Send comments 
by e-mail to 

editors@vtlife.com 

Mail letters to 
Vermont Life 
One National Life Drive 
6th floor 

Montpelier, VT 05620 
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Somehow prime location for plates and bowls 
didn't seem quite right. 


True enjoyment of your new space begins with exceptional Windows and doors. Choose 
style, colors, hardware and morę with limitless design possibilities. And find an energy 
efficiency solution thats right for your home. Discover the perfect Windows for your space. 
See inspirational videos. Get design tips from the experts. Ali at myMarvin.com 
Contact us today to find the perfect solution for your space. 


MARVIN DESIGN GALLERY 
By Windows & Doors By Brownell 

Williston, VT 

800773-4803 

www.wdbrownell.com 

Oakes Bros. Marvin Showcase 

Bradłord, VT 

800-455-5280 

www.oakesbrothers.com 


r.k. Miles Incorporated 
Marvin Windows and Doors Showcase 

Manchester Center, VT 

888-447-5645 

www.rkmiles.com 

r.k. Miles Incorporated 

Middlebury, VT 

800-564-2721 

www.rkmiles.com 




MARVINv|« 

Windows and Doors 

Built around you. 

©2011 Marv*n ' Windows and Doors Ali nghts reseryed 
©Registered trademark ol Marvm Windows and Doors 


















































































By Bill Anderson 



OPEN STUDIO 

by Annę Cody WEEKEND 

Statewide 
May 28 - 29 


O MANY GOOD THINGS 

about Vermont — its 
creative people, its delight 
in art, its sense of social 
connection — come together 
in Open Studio Weekend. 


The annual event sees 
hundreds of artisans open 
the doors of their studios, 
allowing visitors to meet the 
artists and watch them work 
in a cornucopia of mediums, 
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Adv entureland 


including pottery, glass, 
fabric, iron, wood and, of 
course, painting. Studio loca- 
tions rangę from the most 
obscure dirt road to down- 
town Burlington. Maps are 
widely available, or just head 
out and look for colorful 
signs waving you in. www, 
vermontcrafts.com. 


producer Rick Rubin, a piv- 
otal figurę in rap-metal who 
also orchestrated the deaths- 
doorstep comeback ofjohnny 
Cash. Rubin produced the 
Avetts major label debut in 
2009, and a wider audience 
soon responded to their free- 
wheeling roots musie. “Ameri- 
cana with attitude,” wrote 



THE AVETT 
BROTHERS 

Midway Lawn, 
Champlain Valley 
Exposition, Essex Jct. 
JuNE 3 

ORMED IN 2000 in 

North Carolina, the 
Avett Brothers recorded 
seven obscure albums before 
catching the ear of super- 


ABOVE The Avett Broth¬ 
ers play "Americana 
with attitude." 

Jo-Ann Greene on www.all- 
music.com, “a sublime blend 
of folk, country, hillbilly and 
blues, swirled through with 
pop, rock, and a touch of wry 
punk.” 8 p.m., $38 advance, 
$42 day of show. www.high- 
ergroundmusic.com. 


TS A WEARYING mili- 
stone for the Burlington 
Discover Jazz Festival 
to carry, that "discover” is 
often mistaken for a credit 
card sponsor. No matter. 

The spirit of discovery is 
firmly entrenched at this 
jewel of a jazz event, and it's 
only fitting that one of the 
showcase concerts this year 
is “Bitches Brew Revis- 
ited,” a celebration of the 
revolutionary Miles Davis 
record that blew apart the 
boundaries between jazz, 
rock and funk in the '70S. 
"Bitches Brew” has contin- 
ued to cast a spell over succes- 
sive generations of musicians, 
and a contemporary whos 
who will perform at the festi- 
val to honor it: Vernon Reid 
on guitar, Graham Haynes on 
cornet, Melvin Gibbs on bass, 
Adam Rudolph on percus- 
sion, D.J. Logic on turntables 
and samples, and others. 

"Bitches Brew Revisited” 
gets the headline concerts 
going on July 3, and a link to 
Davis legacy continues the 
next night with a concert 
by Herbie Hancock. A key 
member in Davis'"second great 
quintet” in the ’6os, Hancock, 
like his mentor, has roamed 
across styles in pursuit of 
musical adventures. As critic 
Richard S. Ginęli put it, 
Hancock "is as much at home 
trading riffs with a smoking 
funk band as he is communing 
with a world-class post-bop 
rhythm section — and that 
drives purists on both sides of 



ABOVE Jazz legend 
Herbie Hancock 

the fence up the wali.” For his 
festival concert, Hancock will 
be leading a quartet featuring 
Kristina Train on vocals and 
promoting his most recent 
release,"The Imagine Project,” 
a cross-pollinated collection 
of pop, folk and soul songs. 

The festival runs from 
June 3 to 12 , with other 
headliners including Roy 
Hargrove, Bela Fleck, 

Poncho Sanchez and morę. 
Aside from shows requiring ® 
tickets, the streets of 
Burlington burst with 
free concerts on the Church S 

o 

Street Marketplace, a błock 
party, a bash in City Hall 
park, meet-the-artist sessions, S 

o 

an art contest tied to the 
"Bitches Brew” cover and 
nightclubs piggybacking on i 
the whole upbeat affair. 
www.discoverjazz.com. 
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BELOW James McMurtry, 

OPPOSITE, TOP The 

OPPOSITE, BOTTOM Big Bad 


part of the Roots on the 

Defibulators perform at 

Voodoo Daddy brings cock¬ 


River Festival 

Middlebury s Festival-on- 

tail kitsch and jump blues 



the-Green. 

to White River Junction. 

ROOTS ON THE 

preciated roots artist, James 

pipes,” wrote Greg Gaston 

fuli festival lineup, venues 

RIVER FESTIVAL 

McMurtry. 

in Crawdaddy! “One man 

and prices, go to www, 

Various locations, 

Like his father, Texas 

deals with urban Street life 

rootsontheriver*com. 

Bellows Falls 

novelist Larry McMurtry, 

and the other with the codę 


JlJNE 9-12 

James writes with a flinty eye 

of the flatlands, but these 

MIDDLEBURY 

for character, but his overall 

two offer some of the 

FESTIVAL'ON' 

HE RoOTS ON THE 

approach often gets him 

sharpest lyricism of their 

THE-GREEN 

River Festival always 

pegged as a rural Lou Reed. 

respective generations 

Middlebury 

revolves around Fred Eagle- 

“When you hear McMurtry s 

7:30 p.m*, June 10 , Big 

JuLY IO - 16 

smith, a dusty-throated 

flat, knowing drawl of a voice, 

Tent Festival Site, concert 

Canadian who is probably 

its almost impossible not to 

includes Fred Eaglesmith 

J ; HIGHLIGHT OF SUm- 

the best songwriter you've 

hear echoes of Reed s tough, 

Band, James McMurtry 

mer in Addison County, 

never heard of, and this years 

monotone delivery drift 

and Jandee Lee Porter. $ 28 , 

the annual festival fllls the 

lineup has another underap- 

through McMurtrys prairie 

$30 day of show* For the 

heart of Middlebury with 
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daytime and evening perfor- 
mances, all free of charge. 
World musie artist Baye Kouy- 
ate gets the concert Schedule 
goingjuly io, and other artists 
scheduled through the week 
include rising Vermont band 
Chamberlin (July ii, 8:30 
p.m.) and the Vermont Jazz 
Ensemble (July 16, 7 p.m.). 
Edgy choice: the Defibulators 
(July 15, 8:30 p.m.). Based in 
Brooklyn, the Defibulators 
list their influences as “Buck 
Owens and beef commercials,” 
and the band was described by 
Boston Weekly Dig as “a sonie 
tornado guaranteed to cause 
spontaneous fits of un-ironic 
foot tapping.” www.festivalon- 
thegreen.com. 


BIG BAD VOODOO 
DADDY 

Tupelo Musie Hall, 

White RiverJct. 

June 1 

merging out of the ret 
ro-hipster scene at L.A.s 
Brown Derby nightclub, Big 
Bad Voodoo Daddy rode the 
swing revival craze of the '90S 
along with the likes of Royal 
Crown Revue, Cherry Poppin 
Daddies and the Brian Setzer 
Orchestra. Eighteen years 
down the road, the Voodoos 
are still mixing up danceable 
double shots of cocktail kitsch 
and higlvoctane jump blues. 
Pure party musie. 8 p.m., $ 45 , 
www.tupelohallvermont.com. 
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RIGHT Bluegrass Gospel 
Project, one of many 
Yermonł bands at SolarFest 


SOLARFEST 

Forget-Me-Not Farm, 

Tinmouth 

July 15 -17 


Quick 

Takes 

“Dogs and Angels — and 
Morę Dogs!”: A dog lover 
who madę his name with 
art, childrens books and his 
famous "dog chapel” in St. 
Johnsbury, the late Stephen 


Huneck will be honored with 
a retrospective exhibit Aug. 4 
- Sept. 28 at the Catamount 
Arts Center in St, Johnsbury. 
www.catamountarts.org. 

Vermont Symphony 
Orchestra: The Summer 
Festival Tour has six concerts 
over nine days, beginning 

July 2 in Manchester and 


also stopping in Grafton, 
Shelburne, Chittenden, 
Randolph and Stowe. 
www.vso.org. 

Vermont Festival of the Arts: 

Aug. 1 - Labor Day, the Mad 
River Valley hosts morę than 
125 events designed to"enter- 
tain the soul, enlighten the 
mind and energize the spirit.” 
www.vermontartfest.com. 

Champlain Valley Fair and 
Vermont State Fair: The two 
big agricultural fairs always 
offer plenty of nighttime 
shows. The Champlain Valley 
Fair (Aug. 27-Sept. 5, Essex 
Jct.), starts with a double 
bill of classic rockers Lynyrd 
Skynyrd and the Doobie 
Brothers. The Vermont State 
Fair (Sept. 2-11, Rutland) 
hosts country star Vince Gili 
on Sept. 10. www.cvexpo.org; 
www. vermontstatefair.net. 


Weston Playhouse: The 
lineup for the esteemed 
summer playhouse includes 
the Vermont premiere of the 
ofF-Broadway drama "The 
Aliens,” by Annie Baker. Set 
in a rundown cofFeehouse in 
Vermont, the play concerns 
"slackers, secrets and the 
bonds we form to make it 
through the day.” The Weston 
summer season runs June 
23-Sept. 4,“The Aliens” 
plays Aug. 11-28. www. 
westonplayhouse.org. 


♦ To preview select performances, go 

to vermondife.com. 

♦ Schedules subject to change. 

♦ Prices listed are premium seats for 

adults; fees and taxes may also apply. 

♦ Other events available at 

www.vermontvacadon.com. 

♦ To sign up for our free monthly 

e-newsletter that contains updated 
entertainment suggestions, visit 
vermontlife.com. 


C ALLING ITSELF "the 
Northeasts premier 
energy and musie festival,” 
SolarFest runs its entire 
weekend of events using 
renewable power, mostly 
solar. The festival has vendors, 
exhibitors and workshops 
focused on green Solutions, 
while many musicians per- 
form over the course of three 
days, including Yermont art- 


ists such as Atlantic Crossing, 
Gold Town and Bluegrass 
Gospel Project, to name just 
three. Also part of the pack- 


age, according to organizers, 
“plenty of space throughout 
the weekend for serendipitous 
encounters, conversation. 


dancing, hiking, camping, 
relaxation and an overall cele- 
bration of our planets beauty.” 
www.solarfest.org. 
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7th Annual 


FESTIYAL 


|LIVE MUSIC FROM 
RICK REDINGTON & THE LUVj 
AND OTHER SPECIAL 
GRATEFULLY INSPIRED MUSIC™ 


Saturday 

AUGUST 13th 2011 


m FROM NOON TO 6PM 
NO ADM1SSION FEE 

www.augustwestfest.com 


BBQ, BEER, TIE DYEING, ARTS&CRAFTS, 

ANI) FREE BEN & IERRYS ICE CREAM JAY PE AK 


AT CEDARWOOD RESORT in JAY, YERMONT 
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Lakę 

Bomos 



Photographed by 
Vyto Starinskas 

S ITTING DOCKSIDE at the 
Lakehouse Pub & Grille, 
Lakehouse Lemonade in hand, 
the world looked rosy. 

And not just because the lemonade 
was spiked. 

Tłiis midsummers eve, the sun 
dipped below the hills to the west and 
turned the cirrus clouds pink. Reflected 
on the lakę, the pink clouds turned the 
water into a dark liquid sunset. 

It was a fitting end to a day on Lakę 
Bomoseen, the largest lakę entirely 
within Vermont's borders. The State 
has plenty of lakes where you can 
pursue every water sport imaginable — 
swimming, sailing, canoeing, kayaking, 
cruising in a motorboat or pontoon party 
boat, water skiing, wakeboarding, tubing 
and even flshing. But how many places 
can you spend the day on the water, then 
puli up to the dock of a restaurant, order 
a Long Trail Blackberry Wheat ale (or 
one of those yummy lemonades) and 
curry chicken saute, and listen to live 
musie while watching the sun turn the 
water pink? 

Lakę Bomoseen, located in west 
central Vermont in Castleton (among 
other towns), has long been known as 


a summer reereation hub. According 
to Donald H. Thompson in"Lake 
Bomoseen: The Story of Vermont's 
Largest Little-Known Lakę,” the Johnson 
farm, on the north end of the lakę, began 
hosting summer guests in the late 1870S. 
It was “a nice comfortable place where 
guests can get away from everything 
but their sins,” Thompson quoted G.D. 


Spencer from his 1882 history of the lakę. 

To reach the Johnson farm, guests 
crossed a float bridge, which actually 
did float on the surface of the lakę. 

Still referred to as the Float Bridge, it s 
now fixed sturdily to land with granite, 
concrete and Steel. 

Over the next couple of decades, 
morę hotels sprang up around the lakę. 
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Iberyilte shale.from a 
Beachsfóne collection 


A few cottages were built as well. One of 
the most famous was on Lakę Bomoseens 
large Neshobe Island. Purchased in the 
1920S by Alexander Woollcott, author, 
actor and New York Times drama critic, 
the cottage and island became a retreat 
for the Algonquin Round Table, a 
group of journalists, editors, actors and 
press agents who met regularly at New 
Yorks Algonąuin Hotel starting in June 
1919. Round Tablers such as comedian 
Harpo Marx and author Dorothy Parker 
were known to spend raucous summer 
weekends of cocktails and croquet on the 
island with Woollcott as host. 

Davene and Jerry Brown purchased 
Neshobe Island in 1998 and have restored 
the cottage, as well as a stone house on 
the hill above the cottage, to their Round 
Table days. As for the lakes party scene, 
it has moved to the water, with revelers 
spending warm summer days on their 
boats with coolers stocked and musie 
blaring. The Lakę Bomoseen Association, 
established to improve and preserve 
the lakę (which these days primarily 
means dealing with the pervasive milfoil 
problem), sponsors fireworks on July 4 
and an annual boat paradę and pienie. 

Only one hotel still exists, the 
Edgewater Resort, and most Bomoseen 
visitors rent a lakeside house for a 


Long summer days draw motor* 
boaters. canoeists and dockside 
denizens to Lakę Bomoseen, the 
largest body of water entirely 
within Vermont's borders. 


week or weekend. The lakę is surrounded 
by approximately 1,000 private homes 
— from rustic summer cottages to year- 
round, multibedroom custom-built 
spreads. And many owners rent out 
their properties. 

Whether or not you stay on the 
lakę, Bomoseen is a boating lakę (you 
can even arrive at the local, nine-hole 
Prospect Bay Country Club by boat). 
Although triangular white sails dot the 
lakę on breezy summer days, the vessel 
of choice has a motor. The lakę is so 
large — five to nine miles end to end, 
depending on who you ask — that it s a 
long distance phone cali from one end to 
the other. A motorboat will take you to 
the (nonfloating) Float Bridge and back, 
by the rubble piles that spili into the lakę 
from the old siatę quarries and around 
Neshobe Island, all before sunset. 

For those with their own boat, there 
are two public boat launches — one on 
either end oi the lakę. But you dont need 
to own a boat — or befriend someone 
who does. Boat rental companies are at 


CONVENIENTLY LOCATED 
RIGHT SMACK IN THE 
MIDDLE OF YOUR TRAVEL 
PLANS. 

When it comes to travel, Courtyard by 
Marriott Middlebury offers a refreshing 
way to unwind. Indoor pool and Whirlpool, 
free wi fi, suites with fireplaces. Meeting 
space for up to 50. 

To reserve your room, cali 800-388-7775, 
or visit courtyard.com. 


ITS A NEW STAY.- 

Courtyard by Marriott 
Middlebury 
309 Court St. 
Middlebury, VT 
T 802.388.7600 F 802.388.7602 
Courtyard.com 


David Epstein 

Designer ■ Jeweler 
802 - 482-2174 

Pendants, earrings, rings and 
bracelets availabie in different 
shapes and sizes. 
Handcrafted in sterling silver 

To see our complete linę 

davidepsteinjeweler.com 
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Oou^S '* ^^ ac ^ vd! 

Hildng and mountain bike trails on over 2500 acres 

Equipment rentals, instruction and retail shop j 

Micro brewed Austrian style Trapp Lagers 


European-style accommodations and cuisine 

IroppTcrniiltj Jidęe 

^\fittfc oj /\ustria. y\fot oj c Dennont. 
Stowe, Yermont 800 826 7000 www.trappf 


WWW.TRAPPFAMILY.COM 


T 

:om 



EXCITEMENT 
^ AWAITS 

- amid - 

THE PRACTICAL 
& HARD-TO-FIND 
ITEMS THAT LINĘ 
OUR SHELVES & 
triggerfo rgo tten 

memories and 
countless smiles 


THAT YOU W0N’T FIND ANYWHERE ELSE 


When in Weston, enjoy a meal at Ł>ry<tnt 
The Biyant House & Mildred’s Daily Bar. re^ADUNT 

TbeWrmoot Country Storr 

-- 



The Vermont Country Storę 

Purveyors of the Practical & Hard-To-Find 


Weston & Rockingham, Vermont 1 802 . 824.3184 | www.VermontCountryStore.com 




the Southern end, down whats called the 
Channel. And boats pulling water skiers, 
wakeboarders and shrieking kids clinging 
to colorful inflatable tubes ply the lakę. 
From personal experience, the smile of 
a child sitting in the front of a speeding 
motorboat, particularly if that child is 
about to try tubing, is morę than worth 
the price of a rental boat. 

Bomoseen also has two popular 
public beaches. Bomoseen State Park 
on the west side of the lakę has a 
campground set amidst willows and 
pines, a grassy pienie area, a hiking trail, 
volleyball and basketball courts, and a 
smali beach. Crystal Beach on the lakes 
eastern shore is owned by the Town 
of Castleton. This reereation area is so 
popular that on a warm day, its difhcult 
to find a parking spot. 

Just down the way from Crystal 
Beach, the Lakehouse Pub & Grille is an 
institution on the lakę. It opened on July 
4,1931, as Uncle Charlies Restaurant. 
Soon a group of boaters calling 
themselves"Uncle Charlies Yacht Club” 
rented moorings near the restaurant 
and reserved the porch on the water 
for parties. 

In the past 80 years, the restaurant 
has undergone ownership and name 
changes — becoming the Lakehouse 
in 1996. In June 2005, brothers-indaw 
Brad Burns and Fred Field took over 
ownership and updated the menu — 
with entrees like Thai scallops and osso 
buco for dinner. The Lakehouse is open 
for lunch too, offering burritos, wraps 
and burgers. 

Throughout the name and ownership 
changes, the dockside dining has 
remained. Patrons either dock their boats 
on one of the pierś next to the lakeside 
porch or park their cars offRoute 30 
and walk the 43 steps down to the porch 
(there is also inside dining). 

Come early because there are few 
better places to watch boats on the lakę 
or see the sun set — with or without a 
Lakehouse Lemonade in hand. 
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Lakę Bomoseen 


Moorings & Dockings 

R ent a boat from one of two 
marinas on the Southern end of 
Lakę Bomoseen. Woodard Marina 

updates its rental fleet every two years 
and rents a variety of motorboats, 
pontoon boats, canoes, kayaks and water 
toys (tubes, wakeboards, water skis) for 
a half-day to multiple days, seven days 



Wbite sails dot the lakę on breezy days, 
but the vessel of choice has a motor. 




The 2011 E-Class Cabriolet. 


THE 2011 E-CABRIOLET 
STARTING AT 

$56,850* 


Only the innovative engineers of Mercedes-Benz could produce a sleek and stylish soft-top 
convertible that can actually deflect the wind, keep all four occupants comfortable In any 
season and produce a ride so luxuriously ąuiet you can hołd a comersation at top speed with 
the top down.* * This is the E-Class Cabriolet, the newest member of the amazing E-Class family. 
The thrill of opening it up is what drives us. MBUSA.com/E-Class 



Mercedes-Benz 

The best or nothing. 


THE AUTOMASTER 

3328 Shelburne Road 

Shelburne,Vermont 05482-6849 

802.985.8482 www.theautomastermercedesbenz.com 


a week, 9 a.m. to 5 p.m. Reservations 
highly recommended. Cali (802) 265- 
3690 or www.woodardmarine.com. 

Duda Water Sports rents motorboats 
and pontoon boats by the hour. They 
also have daily kayak rentals. Cali (802) 
265-3432 or www.dudaboatrentals.com. 
Both Woodard s and Dudas are on Creek 
Road offof Business Route 4 between 
Castleton and Fair Haven. 

Lodging 

T o stay on Lakę Bomoseen, the 
Edgewater Resort is a vintage 
lakeside establishment ofFering a variety 
of accommodations from efficiency 
units ($90/night) to rooms at the inn 
($65/night). (888) 475-6664 or www. 
edgewatervermont.com. 

For cottage rentals, contact Lakes 
Region Vacation Rentals, which 
boasts morę rental homes on Lakę 
Bomoseen than any other rental company. 
To find a property, cali (802) 558-9085 or 
go to www.vermontlakerentals.com. 



Private Residence 

Shelburne, Vermont 

Nestled into the Vermont 
landscape, overlooking the 
tranquility of Lakę Champlain, 
this multi-generational family 
home provides an ideał 
setting for a contemporary, 
active lifestyle. Utilizing both 
technological and traditional 
design strategies, this passive 
solar building achieves an 
uncompromisingly high level 
of comfort and beauty. 


truex:ullins 

ARCHITECTURE & INTERIOR DESIGN 
TRUEXCULLINS.COM 

H K W | P 

hkw-p.com 
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Designer table linens & accessories by 
artist Carol Maguire. Vibrant colors 
printed on 100% cotton. Collect them all! 

■ 

Richmond, VT 
carol maguirehome.com 


VERIVONT 



Northern New Englands authority on 
outdoor fitness, recreation and adventure. 

♦ Biking ♦ Hiking ♦ Running ♦ Paddling 
♦ Swimming and morę 

■ 

To subscribe: 

www.vtsports.com (802) 279-0077 





Milk from our own cows to produce 
a number of handcrafted award-winning 
cheeses using recipes with European origins. 


Offering the finest 
Pure Vermont Mapie Syrup. 

Our syrup is produced the traditional 
way, in our family-operated sugarhouse. 

■ 

East Fairfield, VT 
(802) 827-3213 trudellfamilyfarm.com 




Food 


F or refreshment, there are a 
number of local establishments 
worth a visit. Puli up in your boat 
and enjoy lunch or dinner on the 
lakeside porch of the Lakehouse 
Pub & Grille, (802) 273-3000, 
www.lakehousepubandgrille.com. 

Or you can drive there: Its on Route 



Accessible by boat or car, the Lakę* 
house Pub & Grille offers lunch and 
dinner with superb lakę views. 

30 about 3 miles north of Route 4 on 
the east side of the lakę. The Iron 
Lantern Restaurant, a family place 
on Route 4 west of downtown Castleton, 
is another area institution known for 
its unpretentious menu (pasta, steak, 
chicken, seafood) and reasonable 
prices. Cali (802) 468-5474 or www. 
ironlanternrestaurant.com. The popular 
Trak-In is on the lakę and Route 30 
and has good steak, as well as a salad 
and bread bar. Cali (802) 468-5251 or 
(802) 468-3212. Dont miss the French 
fries, onion rings or burgers at Roxie's, 
a locally famous outdoor snack bar 
on Route 4 west of Castleton, (802) 
468-2800. And if you want to pick up 
gourmet sandwiches for a day on the 
lakę, or a creamee afterward, try Harbor 
View General Storę, (802) 265-8884, 
near Woodard s and Dudas. Opens at 
5 a.m. seven days a week. <9 

vermontlife.com 
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VERMONT 

Cheesemakers 

F E S T I V A L 




P ■ S T I 


SUNDAY, JULY 24, 2011 

11:00 AM-4:00 PM • COACH BARN OF SHELBURNE FARMS, SHELBURNE, VERMONT 


• Over 40 Cheesemakers 

• 20 Wineries & Breweries 

• 15 Artisan Food Producers 

• 3 Tasting Seminars 


• Over 100 Cheeses to Sample and Purchase 

• Tasting Dinner at The Inn at Shelburne Farms 

• 1 Cooking Show 

• 1 Cheesemaking Demo 


$35 GENERAL ADMISSION UNTIL JUNE 30 ($40 AFTER) 

$45 PER TASTING SEMINAR • ADVANCE TICKET SALES ONLY 


O O L D SPONSOPS 




vermont 

TER a CHE 

creamery 





Shelhumt* Fanns 


Grafion Village 
Cheese Company 


For morę information 800-884-6287 o WWW.VTCHEESEFEST.COM 




































out to eat 


Restaurants 
to Enjoy 

By Melissa Pasanen, 
Sky Barsch Gleiner 
and Sylvia Fagin 

Photographed by 
Jim Westphalen 



Shore Acres Inn 
and Resłauranl 

North Hero 

D rive, boat or even bike over 

for a meal at Shore Acres Inn, and 
it will feel like a minivacation. You can 
arrive early for a drink on the expansive 
lawn with views of local birdlife and the 
sparkling water or take a few turns on 
the lakeside shuffleboard court before 
indulging in the beautifully presented 
food of executive chef Dan Rainville, 
i8-year veteran of this Champlain Islands 
destination. The menu has something 
to please everyone, from classic steaks, 
slow-roasted rack of lamb and a hunky 
local beef burger to crispy Asian calamari 
speckled with sesame seeds and spe- 
cials like duck breast with a gooseberry, 
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ginger and rosemary 
sauce or perfectly cara- 
melized scallops with 
chanterelles and pre- 
served lemon. Desserts 
are on the traditional 
side: from fresh-baked 
seasonal fruit pies to a 
killer white-chocolate 
cheesecake. Longtime 
co-owners Susan and 
Mikę Tranby provide 
a warm family-style 
welcome.“We've got 
no pretenses at all,” 
says Susan. “Just sitting 
on the lakę and every- 
bodys having a 
good time.” 

$-$$$$ 

Shore Acres Inn and Restaurant 

237 Shore Acres Drive, North Hero Island 

(802) 372-8722 

Reservations recommended 

Breakfast also served during summer 

www.shoreacres.com ~ MP 

Trout River 
Brewing Company 

Lyndonyille 


River's fruity Belgian 
Whitewater ale. The 
no-frills atmosphere 
keeps the focus on 
creative pizza and beer 
— although you will 
also find classics like red 
sauce and cheese, plus 
basie winę choices and 
soda. But how could 
you resist the Smokin 
Mad Trout pizza with 
smoked trout, red onion, 
plum tomatoes, capers 
and cheese paired with 
their eąually full-flavored 
Hoppin Mad Trout pale 
ale? “We had to have a 
trout pizza/' says Gates. 

$$ 

Trout River Brewing Company 
58 Broad Street, Lyndonville 
(802) 626-9396 

Open Friday and Saturday nights 
www.troutriverbrewing.com ~ SBG 

Kingsbury Market 
Garden Farm Storę 
and Bakery 

Warren 



12 and under 


13-18 
19-25 
$$$$ 26-32 

33 and up 


J ust like Dan Gates learned to 
brew his popular beer, he taught 
himself how to make pizza — but his 
14-inch, crisp-crusted beauties were 
too good to stay at home. The brewerys 
pub, open just Friday and Saturday 
nights, ofFers six to 10 beers on tap as 
well as pizza fresh from a brick-lined 
oven. The lightly tangy crust begins 
with Gates' 15-year-old sourdough 
starter, then is topped with unusual but 
delicious combinations, often inspired 
by deconstructing pasta dishes. On 
a hot summer day, after a hard bike 
on the Kingdom Trails, few things 
satisfy like a Magnifico with sausage, 
portobello mushrooms, roasted red 
peppers, artichokes, plum tomatoes and 
fresh garlic washed down with Trout 


I 'm a sucker for any farm stand 
selling sweet corn or home-baked 
pies, but the Kingsbury Market Garden 
raises the bar. Husband and wife Aaron 
Locker and Suzanne Slomin pay their 
annual rent to the farms owner, the 
Vermont Foodbank, in the form of 
30,000 pounds of 
the produce they 
farm, which is 
then distributed 
to the States needy. 

The rest is deployed 
beautifully at their own * 

storę thanks to Slomins culinary school 
degree and varied professional cooking 
experience. Next to the piles of fresh- 
picked strawberries and crisp cucumbers, 
you'11 find salads like roasted garlic 


For a glimpse at 
the menus of the 
restaurants featured 
here, visit 
vermontlife.com. 
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The place you’ve imagined awaits. 

A Vermont country inn located 
down a tree-lined road and past a 
covered bridge. 

Memories of deadlines fade as you 
relax & breathe in the mountain air. 

The Old Tavern at Grafton. Your 
sanctuary from the everyday world. 

45 e 01d 
Iavern n 

AT GRAFTON, VERMONT 

800-843-1801 OldTavern.com 

92 Main Street • Grafton, VT 05146 



2010 
Gold Medal 
Winner! 


The natural cold of 
"Northern Vermont winters 
is used to concentrate 
:ider to a perfect balance of 
sweetness and acidity. 
The result is a delicious, complex 
flavor that goes especially well 
with Vermont cheeses. 


ICE CI DER COMPANY 

West Charleston, VT 
802-895-2838 

Grapey\Vine www.edenicecider.com 
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SCommunity 


Imagine dining each night with your 
neighbors who are writers, musicians, 
professors, activists, and artists. These are 
just some of the people who live at Wake 
Robin. Be part of a community that 
dances, debates, paints, writes and 
publishes, makes musie, works with 
computers, and works with wood. 


Live the life you choose—in a vibrant 
community of interesting people. We’re 
happy to tell you morę. Visit our website 
or give us a cali today to Schedule a tour. 


802.264.5100 / wakerobin.com 


WakeRobin 


VERM0NT'S UFECARE COMMUNITY ^ 


SHELBURNE, VERM0NT 


Creatiyi 




comes in g 


/ł. 

ClearLake 

Furniture 

Custom-crafted hy hand ... 
one piece at a time. 

Ludlow Gallery & Workshop 
322 Rte.100 North 
802.228.8395 


using sustainable hardwoods, and 
environmentally friendly fabrics, 
paints, and finishes. 


Discover the 
ClearLake Lijestjle 


Free tours of 
our workshop 
are offered 
daily. 


Because 
“green” 
goes with 
every decor! 


-O 

FSC 

wwwfrcttg 
SOCOC 0014 77CI 


Ludlow Gallery 
& Workshop 

In a circa 1850 barn 
located on scenie 
Route 100 —just 
two miles north of 
Ludlow on your 
way to Killington. 


www.clearlakefurniture.com 


scapes with new potatoes in a lemony 
vinaigrette, savory tarts like wilted leck 
with local bacon and cheese, buttery 
oat crumble-topped tarts featuring 
Vermont fruit like sour cherries or 
blueberries, and naturally leavened 
breads and pizzettas madę from Slomins 
own 12-year-old starter. There are also 
seasonally inspired lasagnas, braises, 
pot pies and soups. Gather a perfect 
pienie lunch of crusty bread, regional 
cheeses and charcuterie, house-made 
piekłeś, sugar snap peas in herb aioli 
and oatmeaLcranberry-chocolate chip 
or cocoa nib-espresso cookies. Youll be 
back to pick up dinner. 

$-$$ 

Kingsbury Market Garden 
Farm Storę and Bakery 
284 Route 100, Warren 
(802) 496'68i5 

www.kingsburymarketgarden.eom ~ MP 

Peter Havens 

Brattleboro 

E ach of the 10 tables in this 
welbloved restaurant is indeed a 
haven — an invitation to relax into an 
impeccably prepared and presented meal. 
Chef/co-owner Gregg Van Iderstine has 
cooked every dish served during Peter 
Havens' 22 years, artfully layering color, 
texture and flavor. The menu features 
elassies like roasted duck in black currant 
and sour cherry sauce and new favorites 
like lamb chops grilled with mild curry 
served with sweet chutney. A wide choice 
of fresh seafood ranges from littleneek 
clams broiled with bacon to Maryland 
crab cakes with house-cured gravlax, as 
well as specials like seared tuna topped 
with tangy wasabi aioli or seasonal gems 
like soft-shell crabs. Co-owner Thom 
Dahlin serves as host, orchestrating the 
restaurants lively energy while guiding 
guests through the winę list, which is 
part photo album, part personal journal, 
and wholly accessible. Careful atten- 
tion to detail is par for the course, from 
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gluten-free rolls for your rustic duck liver 
pate to spot-on creme brulee and flour- 
less chocolate cake that will provide a 
sweet ending to a special evening. 

Peter Havens 

32 Elliot Street, Brattleboro 

(802) 257-3333 

Reservations strongly recommended 
www.peterhavens.com ~ SF 

Four Corners 
of łhe Earth 

Burlington 

T ucked cozily into the red stone 
cellar of the historie Kilburn and 
Gates building in Burlingtons South 
End, this quirky dęli has built a devoted 
following sińce owner Ladislav Pancisin 
began pressing his creative grilled sand- 
wiches into submission over a decade 
ago. Pancisin gives his friend, local artist 
dug Nap, credit for naming his business 
and suggesting global menu monikers, 
from Iraqi Turkey to Tibetan Tofu, 
which are fun if not fully illuminat- 
ing. The list now approaches 40 with a 
dozen meat-free options, and you cant 
go wrong, although regulars definitely 
have their favorites. (They also know to 
cali ahead before the lunch rush as its 
pretty much a one-man operation.) I’m a 
longtime fan of the Japanese Tuna with 
roasted ahi and parsnips (who knew?) 
and the Jamaican Avocado, which lay- 
ers buttery avocado with fresh basil and 
a kick of heat. Recent discoveries have 
included the Korean Kimchi with house- 
roasted pork and homemade kimchi and 
the Lebanese Lamb, thin-sliced juicy 
meat (also cooked in-house) with a cab- 
bage-carrot sław, a sprinkle of spice and 
cheese melding the whole thing together. 
Its a big tasty world. 

$ 

Four Corners of the Earth 
310 Pine Street, Burlington 
(802) 657-3869 

Cash only, dinner by appointment ~ MP $ 



Mismatched socks for adults, kids & babies. 

Use coupon codę VTLIFE at www.socklady.com 
to get free shipping on orders over $50. 

details at socklady.com/vtlife 



Underhammer Rifle, A.F. Cuernsey, Pittsfield, Vermont, ca. 1872-1891. Collection of Shelburne Museum. 

Lock, Stock and Barrel: 

The Terry Tyler Collection of Vermont Firearms 

106 rare firearms madę from 1790-1900 by Vermont gunmakers. On public 
display for the first time; hunting rifles, target rifles, pistols and military 
guns from the Mexican-American and Civil wars. 


May 15-Oct. 30 


SPONSORED BY: 


MEDIA SUPPORT: 


Mhk 

gjCAX 


APLEFIELOS 


SHELBURNE 

MUSEUM 


6000 Shelburne Road, Shelburne, Vermont, 802-985-3346 
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The 
Natural 


The photographs of Kurt Budliger 


OTIYATED BY HIS REYERENCE 


for naturę, Kurt Budliger set 


out to be an environmental ed- 


ucator, earning a pair of university degrees and 


teaching middle school science for seven years 
in Vermont« Self-taught as a photographer, and 
now a full-time professional, Budliger sees his 
outdoor images as simply another way to go 
about his original mission. 

"As demonstrated by legends such as Ansel 
Adams, photographers have the power to in- 
spire awe and appreciation for their subject,” 
says Budliger, a resident of Middlesex* "Many 
of this nations natural treasures would not 
have been preserved as parks and wilderness 


areas were it not for the beautiful and timeless 


images created by our great photographers♦” 














PREVIOUS SPREAD Sunlight radiating from bchind low-level clouds in Plainfield 
ABOVE Sunsel atop Mount Abraham 

OPPOSITE, TOP A thunderstorm rolls over Nichols Pond, viewed from Nichols Ledge, Cabot 
OPPOSITE, BOTTOM Kurt Budliger at work, Peacham Pond, Peacham 
PAGE 34 Sparrow Hill Farm and the Worcester Rangę, East Montpelier 
PAGE 35 Clearing skies, seen from the summit of Mount Worcester 
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“I have spent the past 15 years exploring diverse landscapes with 
my camera, observing natures intricate patterns, bold colors and 
changing light, searching for the right conditions in which to 
create art from naturę. After a photograph has been created, 
I get no greater satisfaction than sharing the image with others, 
so that they may participate in the experience and marvel at the 
magie of the natural world ♦” # 



vcrmontlife.com 


sum mer 2011 


33 








































ABOVE Fog lifts over a summer pasture near Montpelier 

OPPOSITE Light breaks łhrough the clouds onto the Worcesłer Rangę 
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To watch a slide show of Kurt Budligers 
images, go to vermontlife.com. 
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Eating a 
Little Dust 
at Pond Hill 



A piece of the 
American West in 
the Green Nountains 

Story and Photographs by Caleb Kenna 

F ROM THE SMALL VeRMONT TOWN 
of Castleton, take South Street as 
it becomes a dirt road and winds its 
way into the hills. Follow a trail of 
dust left by a stream of four-wheel- 
drive trucks. Just when you think 
you might be lost, you'11 see a sign for 
Pond Hill Ranch. You '11 emerge on a high plateau and 
see horses grazing on vast rolling fields. Several large 
red-and-white barns are in view, and there are people 
in cowboy hats everywhere. A friendly woman in a 
black Stetson welcomes you as you pay the admission 
($10 last summer). As you step from your car, you '11 
feel as if you've left Vermont behind and entered the 
American West. You've arrived at Pond Hill Ranch, 
home ofYermonts only rodeo. 
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“Were pretty proud of the property 
we own," says Harry ORourke, who runs 
the rodeo with his family. “Just taking 
that three- or four-mile drive back up a 
Vermont country road, eating a little dust 
along the way, they [visitors] get up to this 
plateau and overlook the Green Mountain 
and Taconic Mountain ranges and the 
Adirondacks, seeing the spectacular view 
and being around great people and seeing 
a little bit difFerent way of life — its 
something you cant see every day.” 

G avin Brough of West Haven 
and his friend, Adam Brua of Fair 
Haven, are tailgating before the 
rodeo, leaning on the back of a pickup 
truck as the sun slowly sinks in the sky. "I 
come up here just for the view, the scenery 
of the place, and to watch the actual buli 
riding," says Brough. “Its neat to see 
the potential of people right here close 
to home, right in Vermont itself. They 
have a good program here and a great 
atmosphere. I did the wild cow milking 
last year. The cows were a little bigger 
and tougher than we thought they'd be. 
If you see a wild cow milking, dont do it. 
Or maybe drink a lot of something before 
you come into it and get your fears a little 
lower,” he says with a laugh. 

Every Saturday night from the Fourth 
of July until Labor Day, hundreds of 
fans and riders converge on this ranch 
to witness and take part in the classic 
American sport of rodeo. “Even though 
were in the East, there are still people 
that want to live that Western image, and 
our business evolves around that,” says 
0 'Rourke, whose family has been running 

Every Saturday night trem the Tourth of 
July to Labor Day, hundreds of fans and 
riders converge on Pond Hill to enjoy 
the classic American sport of rodeo. 
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this event for 45 years. The family also 
operates Pond Hill Ranch, the largest 
horse-leasing business in the East. 

Harry is one of the partners and co- 
owners of Pond Hill Ranch along with 
his brother Dick and sisters Debbie, Judy 
and Colleen. Harrys daughter Kaci and 
nephews Rick, D.J. and Bryan all help run 
the ranch and rodeo. Harrys grandparents 
bought the original land, but his parents, 
who died in 1998, madę the ranch what it 
is today. “My dad started with a few saddle 
horses and built the business, and now we 
own 750 horses that we lease to summer 
camps and resorts in New England. We 
also raise all our own cattle and have 300 
head of cattle/' 

The roots of the rodeo tracę back to the 
1960S, when nearby Lakę Bomoseen was 
a booming tourist spot and O Rourkes 
parents were ofFering trail rides as an 
attraction. Eventually, the family decided 
to expand the idea and start a rodeo, and 
by the 1980S, their rodeo was professionally 
sanctioned. In 2006, Pond Hill achieved 
status with a national organization, 
the International Professional Rodeo 
Association, based in Oklahoma City. 


- 


A s the sky turns from yellow and 
orange to deep red and blue, the 
atmosphere becomes electric with 
anticipation. The hot dog vendors do a 
brisk business, and the air fills with country 
musie playing on speakers around an oval 
corral surrounded by bleachers. Outside 
the ring, two dozen men and women, 
decked out in Western gear and mounted 
on horses, prepare for the grand entry. 
High up in the announcers box above 
the corral, Harry O Rourke welcomes 

Three generations of the 0'Rourke 
family (including Bryan, right, poised 
with flag to start the night's events) have 
sustained the rodeo sińce the 1960s. 
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the crowd and explains the proceedings. 
The rodeo events include bareback bronc 
riding, tie-down calf roping, cowboy team 
roping, steer wrestling, cowgirl barrel 
racing, cowgirl breakaway roping, saddle 
bronc riding and buli riding. The action is 
intense, but the crowd is good natured and 
cheers its approval for all the contestants. 
"Everybody helps everybody out," says Joe 
Parker of Clarendon. “Its clean fun." 

Mathieu Tourigny, a saddle bronc 
rider from Acton Vale, Quebec, says, "I 
like the rush of adrenalinę that goes with 
it, and I grew up around horses, so I just 
really like the feeling of this one-on-one 
competition against the animal." 

"We have a lot of young guys that 
start out and get into buli riding, and they 
want that adrenalinę of getting on that 
1,500-pound live animal and letting him 
burst out of the chutes and see if they can 
stay on him for eight seconds and hear 
that crowd behind him, and its something 
different they cant get at a school event," 
Harry ORourke says later. “Nobody 
would ever think that they'd eonie up here 
to the Green Mountains and come to a 
Western event that s oriented out in 
Wyoming or Montana and see 
the same kind of competition 
they’d see out there." # 



If You Go 

What: Pond Hill Rodeo 
When: First Saturday ofjuly - 
Labor Day weekend; 8 p.m. 

Where: Pond Hill Ranch, Castleton 
Cost: Please cali ahead for price. 
Contact: (802) 468-2449 or 
www.pondhillranch.com 

TOP: Mathieu Tourigny of Acton Yale, 
Quebec, says of saddle bronc riding: 
"I like the rush of adrenalinę that 
goes with it." 
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A shadow of its former self ff Barre finds 
itself governed by two native sons who are 
convinced łhey can save the Granite City. 
A special report by Steven M. Pappas, editor 
of the Barre-Montpelier Times Argus. 


Ph otograph ed by Curtis Savard 
and Jeb Wallace-Brodeur 


A short distance from the historie district of Barre City is 
Hope Cemetery, a magnificent outdoor museum honoring 
many yesterdays. Along its wending lanes are exquisitely carved 
markers — the ornate graves of the sculptors, carvers and 
workers whose reputations defined this communitys heyday, 
which lasted the better part of the 20th century. The cemetery 
has become a tribute to the melting pot of immigrants who left 
Europę with their families to start a new life working with the hard 
granite pulled from the nearby quarries. 

Over the years, the city became known as a gritty, blue-collar town 
whose residents were steeped in culture and tradition. Families, many 
whose names still play a role in the life of the four-square-mile city of 
9,000, were tight. For decades, mom-and-pop businesses served as smali 
neighborhood Stores, each with its own specialty; a few remain. 

That sense of community, according to many residents, has largely 
been lost in the last 30 or so years as jobs evolved, commutes took resi- 
dents out of town, neighbors found less time to share and lite generally 
got busier. Barre s neighborhoods changed. It is the mechanization of the 


OPPOSITE Deeply 
attached to Iheir 
hometown, Barre's 
Mayor Thomas 
Lauzon and City 
Manager Steven 
Mackenzie aim to 
stem its docline. 
THIS PAGE, INLAY 
The Elia Corti 
Memoriał at nearby 
Hope Cemetery 
harksback to the 
city's heyday, 
defined by sculp¬ 
tors, carvers and 
granite workers. 
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granite industry and the dilution of Barre s rich 
heritage, along with a series of ill-advised dęci- 
sions within the community, that have altered 
the citys course and brought Barre to a cross- 
roads, 230 years sińce it was first chartered. 

L ocated in the heart of central Vermont, 
the city has a downtown madę up of just a 
few main streets. Granite, of course, plays a 
prominent role in its historie buildings, and 
the architecture is simple, often mixing with brick. 
There is no apparent opulence, except for a few 
notable houses outside the downtown. Much of 
the housing is older, built by immigrants in the 
1900S, and by comparison to todays standards, 
some could argue it is tired-looking. Outside of 
the downtown in either direction are old granite 
sheds from which Barres stone-carving craft be- 
came famous worldwide. 

Barre is not unlike any other working-class 
town in New England. It continues to have a func- 
tioning railroad that runs the length of the down¬ 
town, and it sits in a basin of steep hills, where 
dairy farms and pastures were once abundant but 
now mostly have been developed into a hilly sub¬ 
urbia with magnificent views of the Green Moun- 
tains. Two of the peaks are topped with ąuarries, 
still in operation today. 

These days, Barres city leaders wrestle challeng- 
es as specific as how to fili empty storefronts and 
as vague as breaking stigmas. The city has become 
perceived statewide as a place long robbed of its vi- 
brancy, with a downtown overrun with criminals. 

Faced with the daunting mission of revitaliza- 
tion, many communities might feel compelled to 
turn to the outside, bring in an expert to develop a 
plan toward community-building and establish a 
timeline for how to implement change, 

Barres fate, instead, is in the hands of two 
men who know the citys every inch; they know its 
problems, its history and context. Thomas Lauzon 
and Steven Mackenzie grew up in these neighbor- 
hoods, riding bikes and goofing on Barres streets, 
each scrambling home when the ten-of-nine cur- 
few whistle blew at the fire station on South Main. 
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They have witnessed the changes the city has 
undergone, and as adults, played a part in them. 
For decades, the two men — Lauzon, now the 
city s mayor, and Mackenzie, the city manager — 
have served Barre, volunteering, serving on the 
school board and, in Mackenzie s case, on the city 
council as well. Their kids went to school here; 
they have attended its churches and joined its so- 
ciał organizations. They both admit that “giving 
back to the community” that has been so good to 
them growing up has motivated them to become 
involved to make Barre a better place today. 

But some say they are too close to it and raise 
questions of ethics and potential conflicts of im 
terest. And while the two men have roots here, 
they are as difFerent as can be. Yet their skills 
and demeanor complement one another in a very 
unexpected way, perhaps making them the ideał 
team to move Barre forward for the futurę. 


T homas Lauzon, who will turn 50 at the 
end of May, is the seventh child of eight. He 
has one brother and six sisters; family is who 
he is. He grew up under very modest means 
in a house along Washington Street, the major 
east-west road bisecting the city. His first job was 
at the neighborhood storę across the Street. 

At Spaulding High School, he ran track and 
played football. He was scrappy. After graduat- 
ing from St. Michaels College with degrees in 
accounting and business management, he went 
to where the money was: Wall Street. He worked 
at Goldman Sachs during the 1980S and madę 
good money but maintains that he was disillm 
sioned by the fast-moving culture, the race-to- 
the-top sensibility of colleagues and the overall 
lack of loyalty. 


TOP Located in the heart of central 
Vermont, the city sits in a basin of steep 
hills. with just a few streets comprising 
the core. BOTTOM For the downtown to 
become vibrant, Lauzon says, "We need 
to fili it with people, whether that is 
young families or businesses." 














“It was something I had never been around; 
Id never seen it- It was not how I was brought up,” 
Lauzon says. 

On a trip home to Vermont, he met his futurę 
wife, Karen. Three years Thoms junior and also a 
Spaulding graduate, she disliked the “big city,” so 
the Lauzons decided to start a family in the com- 
munity they knew best. 

They also bought their first piece of real estate, 
a duplex on Washington Street, for $30,000- The 
young couple had to scrape up the down payment, 
and spent the summer fixing the house up, learn- 
ing every aspect of what makes a building work. 

Thom worked with a local credit union, advis- 
ing its ofhcers on bond investing- Then, in 1986, 
he went to work at Salvador 8 C Babic, a Barre ac^ 
counting firm, where he has worked sińce, now 
serving as its principal owner. 

The Lauzons have accumulated proper- 
ties across Vermont, and 15 in Barre, including 
several of the most high-profile buildings in 
downtown, including the Aldrich Błock, which 
burned Memoriał Day 2010 — shortly after 
Lauzon closed on it. Lauzon has renovated and 
filled nearly all of his buildings with smali busi- 
nesses and professionals. 

“To succeed in making downtown vibrant, we 
need to fili it with people, whether that is young 
families or businesses,” he says. With morę foot 
traffic comes greater demand for restaurants and 
retailers. Downtown merchants say they have 
seen a shift for the better; now they just want ev- 
ery storefront filled. 

“If Thom owned those buildings, they would 
be fuli,” Mackenzie says.“That is what Thom does.” 

Lauzon decided to run for mayor five years 
ago “to get my nails dirty” with regard to what he 
saw as pressing issues to get Barre back on track 
after years in decline. 

One hurdle for the city, says Lauzon, has been 
the consistent, unflattering press that Barre receives 
as a result of being home to the county courthouse. 
While some residents blame the courthouse for at- 
tracting the wrong type of resident, Lauzon argues 
that it is news coverage out of the courthouse that 


siEUEn r mfici 













TOP Impetuous and polarizing, Lauzon 
hałes being perceived as weak and 
approaches łhings at a łąckie. "lł's 
opporłuniły to me. I like the challenge." 
BOTTOM Methodical by naturę, 
Mackenzie is wary of politics but 
adamant about his community. 

"It's a great place to live." 

hurts the city — not the people being arraigned and 
tried there.“A lot of those people arent from Barre, 
but they end up on the news in Barre,’" he says. 

Yet he acknowledges that there is a high num- 
ber of people on furlough and parole living in the 
city because of the centralized access to social ser- 
vice organizations that provide the help they need. 
In addition, there is plenty of subsidized housing 
that was built in the 1970S and 1980S. With that 
mix comes problems — landlord-tenant disputes, 
squatters and recidivism among criminals — that 
end up on the nightly news. 

Over the years, economic downturns have 
also added to the city s problems, but it wasn t 
until the mail and Walmart opened in nearby 
Berlin in the mid-i98os that the downtown 
struggle became far morę acute. 

"The problems here are no different than the 
problems anywhere else in the State," says Lau¬ 
zon. "Other communities think it is all right to 
dump on Barre. But Barre has taken on enough. 
It is my job now to say, "‘OK, enough is enough/" 

F or suRE,ina short time, Lauzon has become 
the man people love to hate, partly because of 
the way he is noisily fighting back. Yet he is 
practical for a visionary. He is a numbers guy, 
and every decision he makes is rooted somewhere 
within that skill set. Lauzon does profit-and-loss 
analyses on everything; he negotiates to win; he 
admittedly pushes hard (sometimes too hard, 
even he concedes) when he believes in something. 

"I am my own worst enemy," he acknowledges. 
"But I have the confidence to keep moving it for- 
ward. I dont necessarily wait." 

Continued on page 66. 
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he world knows 
Vermonters as 
skiers and 
snowboarders, 
but our inclination for 
acceleration only gets 
morę creative as the snów 
melts. Pond-skimming 
events and grass-bound 
raił jams make a party 
out of spring while bikes, 
kayaks and all manner of 
get-going gear comes out 
of the garage. By summer, 
its truły all downhilL We 
plunge over waterfalls, 
huck off ramps, jump off 
cliffs, swing off Tarzan 
ropes, drop in to skate 
parks, even soar in gliders, 
slipping the surly bonds 
of Earth entirely. 

Living among 
mountains, the horizon 
is endless, and our 
legendary ingenuity is 
always in play. We build 
backyard tracks, make 
go-fas t gizmos and never 
stop searching for new 
possibilities. 


Take a look in the 
pages ahead, for instance, 
at the new concept of 
“surf skiing": Vermont 
inventor Jason Starr has 
been testing it on Lakę 
Champlain (page 57) 
and in Hawaii. Far be it 
from us to predict that 
these newfangled planks 
will be the next wave, 
but they follow in a fine 
Vermont tradition. Jake 
Burton faced an uphill 
climb too, but soon the 
whole world came along 
for the ride. # 
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OPPOSITE Bike rider 
Orion Campbell-Wolk 
of East Burkę makes 
a divine move in 
Newark. 

THIS PAGE Jerry 
Tucker of Ludlow, 
a team rider for 
independent Yermont 
company Sik City 
Skateboards, hovers 
above the halfpipe at 
Dorsey Park in Ludlow. 
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THIS PAGE JŁloft 


above West Rutland, 


hang-glider pilot Bob 


Reynolds flies m the 
face of gravity. 


OPPOSITE. TOP. LEFT 


Raił jamming at 


Bolton Yalley. 


OPPOSITE, TOP. RIGHT 


Surf skiing" tests 




lts prospects on a 




c;.v 


boat wake on Lakę 


Champlain. 


OPPOSITE, BOTTOM 


An ATV goes airborne 


on a homemade track 




m East Montpelier 
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SUNFLOWER 
SIIL U T11) V 

Self-słarters ał 
Shaftsbury farm 
fueled by biodiesel 

By Anthony Marro 
Pbotographed by Keyin Bubriski 


I t was a bright August morning and the road 
leading to State Linę Farm was bordered on both 
sides by fields of bright yellow sunflowers. They 
were as vibrant as the ones in Van Goghs famous 
painting, and in some ways morę stunning, sińce 
there were thousands of them nodding in the 
Shaftsbury sunlight. For many years, State Linę 
had been a traditional dairy farm run by a family 
with deep Vermont roots; the Williamson ancestors 
include Jonas Galusha, who fought in the Battle of 
Bennington and was elected governor nine times. But the 
sunflowers were a sign that — as is now true at many Vermont 
farms — tradition was giving way to innovation and change. 

Just a few years ago, corn and hay grew in these same 
fields and morę than 40 Guernsey cows grazed in the 
pastures of the 130-acre farm, which is tucked into the 
Southwest corner of Vermont on the New York State linę. 
Now the crops are mainly sunflowers, canola, mustard and 
flax, which are used to produce the biofuel that powers all 
of the farm machinery. And instead of selling milk, the 
Williamson family gets most of its revenue from selling 
mapie syrup, sorghum, hay, firewood, honey, feed grain and 
calves. There are usually two dozen young cows on the farm, 
but theyre sold while theyre still being weaned, either for 
beef or as replacement heifers for dairy farmers. 








Brighł idea: John Williamson's farm became the firsft 
in Vermont to develop a facility for making biodiesel 
from oil-seed crops grown entirely on-site. 

“We dont milk cows anymore,” said John Williamson, 
who along with his father, James, and son Tanner, do most of 
the farm work. 

After a short pause, he added,“I dont miss it.” 

“John and his father are industrious farmers,” said Edward 
Holden, a Bennington dairy farmer whose Fillmore Farms, 
just a few miles to the south, still has close to 300 cows.“He's 
inquisitive and innovative. He's a very bright guy.” 

The farm has been in the family for decades. John 
Williamsons grandfather bought it in 1936 and died working 
it in 1958 when a tractor he was driving rolled over on a slope. 
State Linę remained a dairy farm until falling milk prices 
caused the Williamsons to get out of the dairy business and 
focus instead on producing mapie syrup (they tap several 
thousand trees each spring), growing vegetables for their own 
use, and selling feed grain and heifers to other farmers. But 
it s their spirit of innovation that prompted a visit from the 
governor and brought their operation statewide recognition 
as the hrst farm in Vermont to develop a facility for making 
biodiesel from oil-seed crops grown entirely on-site. The farms 
four tractors and ancient Mercedes-Benz car are now powered 
entirely with biofuel, and the refining process also results in 
feed grain for cows after the oil has been pressed out of it. We 
have a surplus of grain, which is a valuable thing to have, John 
Williamson said.“It's a real high-protein grain.'’ 

It was Steve Plummer, a friend who was interested 
in biodiesel fuels, who persuaded him to try it and helped 
him get started. In 2004, Williamson planted three acres of 
canola and used his fathers 1943 combine to harvest it. The 
experiment, which also used waste vegetable oil from local 
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restaurants, was an encouraging success; but in looking 
back, Williamson said that the first home-built reactor in 
an old barn was "a disaster waiting to happen” because it had 
batteries throwing off sparks in a highly combustible setting. 

There are programs intended to help Vermonters create 
or transition into viable farms, ranging from large dairy farms 
with hundreds of acres and cows to artisan producers of goat 
cheese. For State Linę Farm, help came in the form of federal 
and State money, and also from the Vermont Sustainable 
Jobs Fund, the Vermont Farm Viability Enhancement 
Program and the University of Vermont Extension. A 
clean and modern conversion facility was built, with pipes 
recycled from milk sheds and large tanks salvaged from a 
junkyard in Chicago. Seeds must be thoroughly dried before 
milling, and solar panels were added to provide the hot air 
to do it. The Williamsons now devote 60 acres to oiLseed 
crops and are processing fuel for five other farmers growing 
oil-seed crops in the area. The goal isnt to sell biofuels on the 
open market but to eventually form a cooperative in which 
neighboring farmers can grow their own oiLseed crops, then 
pay State Linę for all the drying, cleaning and processing 
needed to convert the crops into fuel. The Williamsons also 


Skeptic-turned-believer James Williamson (right, and 
above. left) joined his son John (above, right) on the 
project, which drew praise for processing oil-seed 
crops "on a scalę that madę sense for Yermont farms." 

want to generate other revenue from sales of food-grade oil 
and animal feed grains. 

Professor Vern Grubinger of UVM Extension, who 
Williamson credits with being a big supporter of the 
biodiesel effort, said in a report on the States Farm Viability 
Enhancement Program that State Linę Farm had used 
innovative thinking and practical know-how to find ways of 
making agriculture energy-independent. "Its amazing ho w 
much theyVe accomplished in a short time to figurę out how 
to grow and process oiLseed crops for fuel, on a scalę that 
makes sense for Vermont s farms,” he said. 

But for the Williamsons, the real epiphany came in 
2004, when Johns father, James, who was skeptical about 
putting vegetable oil in his tractor, reluctantly agreed to test 
the new product. He put in a minimal amount and mowed 
to the top of a hill, John Williamson said. "He came back 
saying,‘Fill er up! It works greatT # 
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,’|j\iVARM July day, a dozen ^ittłe 
jjellas — girls aged 9 to 13 —/£re 
\ standing astride their mountain 
/ bikes at the Cątamount Outdoor 
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Family Center m Williston. They 
are staring at a large log lying in the 
grass, and group leader Maggie Sullivan, 22, is preparing 
them for the challenge* “Bend your elbows and lift your 
front wheel over the log/’ says Sullivan. “Keep your 
momentum too*” Each girl then gives it a try — some 
boldly, some tentatively — but no one whines* 

As mountain biking has grown as a sport, two 
professional riders from nearby Jericho, Lea and Sabra 
Davison, decided five years ago that girls weren t keeping 
pace* Their“aha” moment came at a local kids race* 
“There was a lack of females," says Lea* “There 
would be five or 10 girls versus 100 to 120 junior boys 
who would roli up to the start linę* We were like: ‘This 
is a problem/” 

The Davison sisters were determined, as Lea later 
told Bicycling magazine, that young girls should have 
“someone to look up to other than Paris Hilton*” So 
the effort began, and the Davisons soon joined forces 
with Angela Irvine, who runs a womens cycling 
group in Chittenden County called Bellaship of the 
Wheel* Together, the idea was hatched to start a two- 
hour program for girls on Sunday afternoons in June 
and August* 

Lea — who races for Specialized Factory, one of 
the top professional mountain bike teams in the world 
— recruited the adult coaches, or mentors, as they are 
called in the program* And Sabra — then still a student 
at Middlebury College and a top junior mountain bike 
racer (she now leads cycling tours for Trek Travel) — 
found the girls* At the first Sunday session, held at 
Catamount in the summer of 2007, 15 mentors showed 
up, and just 10 girls* 

But word spread ąuickly, through what Sabra 
calls “the mom network,” and soon morę girls were 
participating* 

In the summer of 2009, the Davisons added week- 
long summer day camps: a half-day camp for girls 8-10 
and a full-day camp for ages 11-14* By last summer, 
both camps had about a dozen girls in each one, and the 
original Sunday afternoon sessions had expanded to 
between 35 and 45 girls participating. 


Pro riders blaze 


a łrail for young 
girls ło discover 
mountain biking 


By Peggy Shinn 

Pkotographcd by 
Daria Bishop 
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A t Little Bellas, the days are filled with skill 
sessions — such as learning how to ride over that 
log — trail riding, snack time, games, joking around, 
even dancing. 

One day they might try an obstacle course, where they have 
to ride up and over wooden ramps, around a flagged slalom 
course and over obstacles. Another day, they might try the 
Pump Track, a short loop thats madę of smali dirt bumps, like 
a mini roller coaster. Riders push down on their handlebars on 
the down side of the bumps and puli up on them on the up side, 
as if they are pumping a railroad handcar. The goal is to make it 
all the way around the track by pumping, not pedaling. 

Another day, they might head to the Urban Dance 
Complex in Williston and make up their own dance. The key 
word in everything the Little Bellas do is fun, but the firn has a 
purpose, and building conhdence is one of the program goals. 

"We get them to try things out of their comfort zonę," says 
Jenn Childress, a middle school reading specialist and one of 
the original Little Bellas mentors."By the end of the week, it s 
amazing what they can do. You can definitely see a difference 
in their riding." 

So whats the best part of Little Bellas? Depends on who 
you ask. Some — like 12-year-old Sarah Tobey from Essex 


Confidcnce-building games light up the 
faces of kids such as Elise Askew (above). 

OPPOSITE, BOTTOM Sabra (in white helmet) 
and Lea Davison, founders of Little Bellas. 

— think the mentors are cool and just want to hang out with 
them. Others — like Abby Grab, 11, from Underhill — are 
into learning new skills, like how to ride over a pile of rocks. 

Many of the girls love the Pump Trail, especially Niamh 
Ducey, a petite ę-year-old from Maryland who came to 
Vermont with her mom and a friend specifically to attend this 
Little Bellas camp. She likes the Pump Trail so much that she 
doesn t even want to stop for lunch. 

The one thing that all the girls love, though, are the games, 
many of which Lea has dreamed up during long flights to and 
from her pro races. A perennial favorite is"Dab," where the last 
girl to stay on her bike while pedaling slowly within a smali area 

— without dabbing a toe to the ground for balance — wins. 

T he Little Bellas camps are starting to gain traction 
outside of Vermont. Last year in April, at the Sea 
Otter Classic, a national-caliber mountain bike race in 
Monterey, Calif., Lea and Sabra had about 20 girls attend a 
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three-day camp. As Sabra recalls:"It was 
amazing how many people came up to 
our tent at that race and said/We didnt 
bring [our daughters] bike because 
theres never been anything for her to 
do, but next year we will” In September, 
the Davisons ran a similar camp at the 
popular Chequamegon Fat Tire Festival 
in Cable, Wisc. 

"We keep pursuing our original 
goal — get morę girls riding bikes," says 
Lea. "The morę girls we see riding bikes 
with smiles on their faces, the happier it 
makes us.” # 

Getting in Gear 


• For morę on Little Bellas in 
Vermont, cali (802) 899-2336 
or visit www.littlebellas.com. 

• Little Bellas also runs three-day 
camps during the Sea Otter Classic 
in Monterey, Calif., in April, and 
the Chequamegon Fat Tire Festival 
in Cable, Wisc., in September. 
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1. Vermont in Black 
& White 13" x 10 Vi 
VLCBW012 
$15.95 

2 . Classic Wall 
Calendar 8" x 10 Vi 
VLCWC 012 
$13.95 




3 . Vermont Weather 
Calendar 13" x 10 Vi 
VLCWE 011 
$15.95 

4 . The Sabra Field 
Calendar 10" x 10" 
VLCSF 012 
$16.95 

5 Pocket Calendar 
3%" x 6 l A" 



yermont 



VLCPC 012 
$8.95 

6 . Desk Calendar 
4 W x 6 3 A" 
VLCDK 012 
$7.95 

7 . Engagement Book 
5 5 /8”x8 1 / 4 ” 
VLCEB 012 
$12.95 



vermontlifecatalog.com (800) 455-3399 
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DRY SKIN, MEET THE GREEN TIN. 


For soothing relief of chapped hands and 
cracked skin....reach for the original. 

Jwr. * zfilSSiś 


ALUMINUM DOCKS & SWIM FLOATS 



•Aluminum Frame 
•Slip Resistant 

• Floats have no sharp 

edges or abrasive 
materials 

•Custom colors available 

• No painting required 
• Maintenance free 

• Environmentally friendly 


• Fixed & floating *On-site consulting 
•Cedar, Thruflow or aluminum decking 

• Ramps *Ladders »Benches ‘Accessories 

• Installations ‘Custom Sizes ‘Handicap Accessible 

• Madę in Vermont »5-Year Warranty 


n Ftee 

Quote s 


Open: Monday - Friday 8-4:30 


High Country Aluminum Products 

Toll-Free (877) 274-2721 *(802) 281-8245 
Route 14, Byron Hill Road, Hartford, VT 
Email: docks@sover.net 
www.highcountryaluminum.com 


Municipal Bonds 
Continued Jrorn page 51. 

Bloggers linę up Online to bash him, 
including spouses of former city employees 
he has crossed; letters in the local newspa- 
per rarely show him support. In most cases, 
during city council meetings, those angered 
by change point to him as a problem — not 
a solution. 

Lauzon acknowledges that he speaks 
out of turn and without thinking. He knows 
he arrogantly makes headlines by floating 
trial balloons and talking in sound bites. He 
rarely sleeps, regularly works 8o-hour weeks 
and is known for masterminding his own 
dramas and frenzies to make a point. 

But he says he just wants Barre to be “a 
better place for everyone, whether it is fami- 
lies, business owners or just people here for 
the day. Im in a unique position to help 
right now. I am lucky that way, and I see 
that. I dont understand people who dont 
want that for Barre too.” 

Lauzons detractors argue the mayor, 
the city s cheerleader and figurehead, should 
not also be one of downtowns top investors 
and developers. (He regularly has to recuse 
himself from public discussions, as many of 
his deals are directly or tangentially associ- 
ated.) Nor, they argue, should he always be 
putting the cart before the horse, ofFering 
“visions” before he has funding, permits or 
support. The latest examples: a community 
center for downtown that would include a 
grocery storę and a fund set up to help offset 
the cost to new homeowners of buying real 
estate in the city. Both ideas were deemed 
impractical, for now, by city committees. 

His advocates say let him keep spend- 
ing his money where he wants, especially 
because all the while hes bringing morę 
professionals to town. People mean jobs. 
Jobs mean families. Families mean a vibrant 
community, they say. 

Lauzon acknowledges his shortcomings, 
and attributes them, along with his many 
successes, to confidence and his raw ability 
to make decisions. He hates being perceived 
as weak. “I am not afraid of anything,” he 
says, barring personal tragedy. “Otherwise, 
its opportunity to me. I like the challenge.” 
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S teven E. Mackenzie was born and 
raised in Barre, on Richardson Street, 
also under modest means. “We didnt 
need much,” he says. “We had all we 
needed growing up.” 

Now a resident of the rural Mapie- 
wood Avenue, where he lives with his 
wife Claudia (his childhood sweet- 
heart), Mackenzie knows this city in- 
side and out. He, too, remembers riding 
from one end of the city to the other, 
neighborhoods fuli of kids, and feel- 
ing safe day or night. Growing up here 
makes him love Barre. 

“This is my home,” he says. 

At 62, Mackenzie has madę attention 
to detail his life. He is methodical and 
logical, taking much longer to reach con- 
clusions than Lauzon. For 37 years before 
taking the city manager job, he worked 
with the engineering firm of DuBois 
8 C King; he is a principal owner today. 
With an undergraduate and a masters 
degree from the University of Vermont 
in engineering, Mackenzie is all about 
process, whether considering potential 
policy or serving as liaison for the Big 
Dig, a $17 million reconstruction project 
under way in Barre. 

As opposed to Lauzon, who ap- 
proaches things at a tackle, with some- 
what impetuous informality, Mackenzie 
is deliberate in how he approaches prob- 
lems, and he believes all problems can be 
resolved through careful calculation. 

“It is how I get to conclusions,” he 
says. “I may not get there as fast as some- 
one else, but I get there after considering 
every step along the way.” 

Mackenzie is not shy but, rather, 
reserved. He chooses words carefully 
and seems most comfortable in the role 
of diplomat or manager. He is widely 
respected, not just within city hall but 
across Vermont in municipalities at ev- 
ery corner of the State where he oversaw 
scores of municipal projects for DuBois 
& King. (The company s work for Barre 
has also prompted criticism about a po¬ 
tential conflict of interest.) 


THE 


Yermont 



HOOK BRACELET 7 


RECOGNIZED BY LOCALS AND YISITOR$ ALIKE AS 

THE SYMBOLIC TREASURE OF UERMONT! 

Whether you are here for a Winter vacation with sparkling snów 
for boarding, skiing, snowshoeing or sleigh rides; Spring's mapie 
sugaring, kayaking, biking and the Vermont City Marathon; 
Summefs hiking, camping, biking, farmer's markets, golf and 
water fun; or FalTs fabulous mountain foliage ablaze with color as 
j a backdrop for hayrides, cider making and harvest festivals... 

• the Vermont Hook Bracelet™ is a perfect reminder of your 
special times or to celebrate how lucky you are to live here! 
Vermont... the Green Mountain State, is saluted with this sterling 
silver bracelet designed locally by Carol L Rosę of Shelburne. The four 
14K gold wraps symbolize each of the distinct seasons enjoyed by 
visitors and locals alike. 


SC DCDgES/ fflDDS D©JSO0©DS OStKSeS BDDCMMSiDgS 


Barre - Richard J. Wobbv 

Brattleboro - Renaissanct 
Manchester - Northeastei 
St. Johnsbury -! 


Bennington - j 
Burlington - fi 
Newport - N® 


www.VermontHookBracelet.com 




Exhibits inside and out Naturę Trails Science Park Woodland Garden 
ViewSpace Theater Museum Storę Free Parking Open Daily 10 am-5 pm 


Montshire Museum of Science 

Norwich, VT (Exit 13, 1-91) • 802-649-2200 • www.montshire.org 
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Year-Round 


Explore a beautiful working landscape ... 


Open May 7 - October 16 , 2011 

• The Inn at Shelburne Farms 

• Property Tours 

• Children’s Farmyard 


► Cheesemaking 

► Special Events 

► Farm Lunches 


Walking Trails • Welcome Center & Farm Storę 
t 1 fi 11 Mai bor Road • Shelburne, \T • 05482 
k 802-985-8686 • www.she 1 bu rn e fa r m s.org 



\\ie(aniaeeShed 


■br/U/t Qta/łfr • 


“A building for -j 
every reason and 


everv season 


1195 VA CutofF, White RiverJunction, VT 05001 
1-800-441-6057 info^carriageshed.com 
www.carriageshed.com 



And while he has served both the city 
council and the school board (both times 
at the urging of Lauzon), he sees govern- 
ment often hampering actual progress, 
as politics has to tug and puli at the pro- 
cess he so covets. He does not avoid poli¬ 
tics, but seems to bristle at the posturing 
and theatrics. 

“I make my points,” he says. “Politics 
sometimes gets in the way of good ideas." 

In fact, Mackenzie often is the per¬ 
son to urge Lauzon to sit on his hands or 
bite his tongue over some issue. 

Now, Mackenzie, who has been city 
manager less than a year, feels he, too, is 
in a unique position to help coordinate 
change. In fact, when he looks back at his 
decision to apply for the city managers 
job after serving the private sector for his 
entire career, he calls it a “once in a life- 
time” opportunity. 

“Sometimes, I have to pinch myself 
and say, 'Did you really do this?"' he says. 

“I had never thought about [working 
in municipal government] before. But 
as we [the city council] discussed what 
we wanted in a city manager, I thought, 
'Wait a minutę, I think I might have 
something to add to this right now.'" 

The Big Dig is expected to strain 
downtown for at least a year, as it will en- 
tail tearing up the streets and sidewalks 
along Main Street to replace them with a 
morę systematic thoroughfare and beau- 
tified walkways. (The schematic even 
calls for importing maturę trees.) Busi¬ 
ness leaders already are getting behind 
a marketing strategy to keep customers 
coming to the downtown area through- 
out the project. 

Mackenzie, who knows the Big Dig 
intimately, says he knew the city “need- 
ed a process guy” to keep tabs on it and 
other ambitious projects — projects 
that Lauzon has been instrumental in 
shepherding as part of his vision for a 
revitalized Barre. They include adding 
green space around the city, a new multi- 
purpose building for retail and profes- 
sional space, a beautification project for 
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blight behind city hall and a regional 
bike path. 

Mackenzie is mindful of the renew- 
able-energy market that seems to be 
thriving in Vermont today, and in Barre, 
particularly. And while there may be 
some room in the manufacturing sec- 
tor for the city, he also is looking out for 
smaller businesses wanting a place to set 
up shop as a way to fili the empty store- 
fronts downtown. 

nn o get Barre to where they think it 
I can be, both men will have to con- 
I tinue to fight for the community 
I they cali home. With tight State and 
federal budgets, grant money is scarce. 
They say they will work with community 
and business leaders to keep business in 
Barre, including pursuing tax incentives 
and ofFering reduced rents — in other 
words, keeping all options open. 

Lauzon only has another year in his 
third term, and he remains undecided 
as to whether he will seek re-election. 
He has hinted at a run for higher ofhce, 
but admits that his real estate, account- 
ing firm and family are not things he is 
willing to turn his back on right now. Be- 
sides, as a developer, he might prove morę 
effective than mayor. 

Mackenzie says he will stay on at least 
five years, if the city council is happy with 
his work. He maintains he will continue 
to zero in on the projects that enhance 
Barre and move the city toward progress, 
even if it is one smali step at a time. 

“This is a respectable community/’ he 
says, pointing to its strong schools and 
youth sports, its well-attended churches 
and social organizations. “It is a great 
place to live.” 

Both men, with slightly different def- 
initions, cali their role “an investment” 
in Barre. 

"I live here too,” says Mackenzie, who 
has two grown children of his own. “I 
know what I want my community to look 
like. I know how I want it to feel. And I 
know how I want it to feel again.” * 


BUY, SELL, OR TRADE 

new and us ed pho to graphi c equipment 

Green Mountain Camera has Vermont's largest inventory of new, used and antique 
photo equipment. Our core business is buying, selling and trading all types of photo 
equipment, including digital. If you are looking to buy, sell or trade today, please 
contact us to learn how to get a free estimate. 

Selling a large collection or estate? 

We will send a buying specialist to you. No need 
to make lists or move eguipment. Cali us today. 


Green Mountain Camera? 

/ trusted & hassle-free 

✓ trades welcomed 

/ sell all of your equipment quickly 

V fast payment 




Waterbury Center, VT 


(802) 244-0883 


www.gmcamera.com 



Handcrafted 


in Yermont 


Our specialty bow ties, neckties 
and coordinates are fashioned 
from fabrics of distinctive 
designs - from classic favorites, 
to exclusive originals. 


Cali 800-488-8437 for 
a free catalog. 


www.BeauTiesLtd.com/adll03 


BEAU Ties Ltd. of Yermont 



It’s the warmth 
of a welcoming 
community. 

Warmth, services and 
community with 36 
independent living and 16 
residential care apartments. 


_ Westview Meadows at Montpelier 

Westview Mcddows 171 Westview Meadows Rd., Montpelier, VT, (802) 223-1068 

www.westviewmeadows.com 



VERMONT VERNACULAR DESIGNS 

Custom Reproduction 18th and 19th Century Vermont Homes 

www.vermontvernaculardesigns.com * Cali 802.224.0300 or Toll-Free: 800.639.1796 
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The Battenkill Inn, known for its 
comfortable beds, delicious breakfasts 
and friendly innkeepers is THE place 
to stay in Southern Vermont! 
Seasonal rates: $I40-$I90. 

■ 

Manchester, VT 
(802) 362-4213 battenkillinn.com 





Near Ben & Jerry s & Stowe: 

84 rooms/suites, some w/ Whirlpool, 
fireplace, views. Cafe, activity/ fitness center, 
pool. Wi-Fi; Continental breakfast; 
kids stay free. 

■ 

Waterbury, VT 
(800) 621-7822 

bestwesternwaterburystowe.com 


Blach Bear 
Inn 


Welcome to Vermonts only mountaintop 
country inn! Warmly appointed rooms, 
many with hot tubs. Enjoy fine dining, 
stunning views, and a restful atmosphere. 

■ 

Bolton Valley, VT 
(800) 395-6335 

blackbearinn.travel 



SHORE ACRES 


INN^RESTAURANT 

Tucked away in the heart of the 
islands, shore acres quietly sits on 
the shores of Lakę Champlain. 

■ 

North Hero Island, VT 
(802) 372-8722 shoreacres.com 


TroppTomity Jjjdge 


2 , 400 -acre mountain resort 
in the European tradition 
by the family that inspired 
"The Sound of Musie." 

■ 

Stowe, VT 
(800) 826-7000 trappfamily.com 







Experience a farm vacation: trout fishing, 
wildflower walks, rhubarb delights, newborn 
animals, and new friends! Comfortable 
lodging and home-cooked meals. 

■ 

Rochester, VT 
(802) 767-3926 libertyhillfarm.com 


The Saxtons 
River Inn 


Historie inn, 15 rooms, 
private baths, phones, Wi-Fi. 
Perfect for exploring Southern Vermont 
or just relaxing. American cuisine, 
lively pub, choice winę list. 

■ 

Saxtons River, VT 
(802) 869-2110 saxtonsriverinn.com 





Set on 150 mountainside acres 
overlooking the famous Battenkill. 
Romantic rooms with views. Fresh local 
cuisine, gala weddings, restful retreats. 

■ 

Arlington, VT 

(802) 375-6516 westmountaininn.com 


c Ihe c Williams °Inn 


<XX><X>0<X><X>0<XX> 
Old-fashioned 
New England hospitality: 

125 rooms, indoor pool, sauna, 
hot tub, restaurant, tavern. 
Sunday brunch. 

Special stay plans. 

■ 

WlLLIAMSTOWN, MA 
(800) 828-0133 williamsinn.com 


Snów Goose 

Mount Snów. VT Inn 

Boutique hotel near 
the base of Mount Snów. 
Antique-appointed rooms, 
fireplaces, Jacuzzis. Pet-friendly. 
Wi-Fi, cable TV, private baths, A/C. 

■ 

West Dover, VT 
(888) 604-7964 snowgooseinn.com 


_ - THE _ 

Hoiihtaim Top 

I Mli ft I 

Overlooking spectacular mountains 
and a sparkling lakę, this four-season 
Resort offers"breathtaking views,” 
casual dining, endless outdoor 
adventures. Close to Killington. 

■ 

Chittenden, VT 

(802) 483-2311 mountaintopinn.com 
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BASIN HARBOR CLUB 

Secluded cove on Lakę Champlain. 
Lakeside cottages, most with fireplaces; two 
main guesthouses. Golf, tennis, water sports, 
childrens program. May - October. 

■ 

Vergennes, VT 
(800) 622-4000 basinharbor.com 
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STEAKHOUSE 


A little bit of everything and a whole lot of 
beef. Fabulous American food, outrageous 
steaks! Voted"Best Steakhouse, Seafood, 
Sunday Brunch" in Central Vermont. 

■ 

Montpelier, VT 
(802) 223-5222 capitoIplaza.com 


“Craft beer mecca” 

- The Boston Globe 

■ 

Montpelier, VT 
(802) 223-TAPS threepennytaproom.com 


Capitol Plaża 

-♦- 

Hotel & Conferenck Center 


Central Vermonts Premier 
Hotel & Conference Center. 
Exceptional hospitality and comfort. 
Voted“Best Hotel" in Central Vermont. 

■ 

Montpelier, VT 
(800) 274-5252 capitolplaza.com 


gyfiutjtaw^tw 

Jamaica, Yermont 


A Southern Vermont Country Inn 
Luxurious Lodging 
Award-Winning Dining 
Relaxed Atmosphere 

■ 

Jamaica, VT 

(802) 874-4140 threemountaininn.com 


x The Vermont Country Storę 1 

Serving your favorite burgers and hot dogs 
along with Wilcox ice cream, creemies, 
and morę! Now open for the season. 

■ 

Weston, VT 

(802) 824-6287 VermontCountryStore.com 


45 e 01d 

lavern 

AT GRAFTON, VERMONT 

Creating your authentic Vermont 
experience at our historie Vermont 
country inn. 45 rooms. Award-winning 
restaurant. Grafton Ponds Outdoor 
Center activities. 

■ 

Grafton, VT 
(800) 843-1801 oldtavern.com 


WTHE6V> 

Bryant 

House 

RESTAURANT 

A - at - 

^ The Vermont Country Storę 1 

Enjoy uncommonly delicious comfort 
food in our 1827 Eating Rooms and 
1875 Tavern. Serving breakfast, lunch, 
dinner, and Sunday Brunch. 

■ 

Weston, VT 

(802) 824-6287 VermontCoiintryStore.com 
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HERMITAGE 


An exquisite retreat: beautifully 
appointed rooms, fine dining, pub, spa. 
Member: Select Registry 8 C Vermont 
Fresh NetWork. Weddings, Groups, 
Conferences, Ski/Golf Packages. 

■ 

West Dover, VT 
(877) 464-3511 hermitageinn.com 


TCFMS 


Historie art deco hotel 
and theatre complex includes pub, 
restaurant, boutiąue shops. 
Near Stores, restaurants, galleries. 
Continental breakfast, nonsmoking, 
Wi-Fi. 

■ 

Brattleboro, VT 
(800) 798-6301 latchis.com 


The Inn at 
Shelburne Farms 


Ope 


?en May 6 - October 16, 2011, 
for breakfast, dinner, 

Sunday brunch, Sunday suppers 
and overnight accommodations. 

■ 

Shelburne, VT 

(802) 985-8498 shelburnefarms.org 
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MIND YOUR PEAS 


Estimate a gcnerous pound of peas in 
the pod to yield a cup of shclled peas. 
Look for smooth, taut pods that sound 
hollow when tapped. 

Engage youngsters to shell for you — 
or host a pea party, as chef. 


LEFT 

Roczsted Chicken 
With Spring-Dug 
Parsnips and 
Horseradish 

RECIPE PAGE 73 
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HE IDEA OF FRESH PEAS 

is lovely: those luminous 
green beauties jumping 
eagerly out of snappy 
pods under your diligent 
ftngers. The reality is that 
you head home all excited 
from a June farmers market 
with a big bag and you sit 
down to shell them — popping 
a few sweet young things into your 
mouth as you work — and after an 
hour, youve got a large pile of empty pods 
and a few cups of peas. 

But its worth it, argue our three pea- 
loving chefs, one of whom went so far as 
to quote the great Augustę Escoffier from 
his legendary guide to the art of modern 
cookery: “Whatever be the treatment to 
which peas are to be subjected, always take 
them very green and freshly gathered, and 
shell them only at the last minutę. ... If 
prepared with pains, the delicacy of their 
flavour is incomparable; but the slightest 
neglect on the part of the operator renders 
them savourless and commonplace.” 

This quote is relayed by Matthew 
Bilodeau of Three Penny Taproom in 
Montpelier, who adds, in slightly morę 
down-to-earth language, “The idea of a 
fresh pea is just nice to me. I love the 
plant. I love the tendrils. Theres just a 
certain something you cant get out of a 
packaged product. I love the whole pro- 
cess even though its somewhat painstak- 
ing. Make a party out of it and dont look 
at it as a chore. The season is so short. 
Take advantage when theyre here. Go to 
the market on Saturday and sit down on 
Sunday with a cocktail in the sunshine 
and have a pea party." 

The good news is that, once shelled, 
peas dont need much work. At home, 
Bilodeau says, “We make at least one 
meal in the mortar and pestle: peas right 


out of the pod, garlic, sea salt, and a little 
bit of olive oil mashed together and then 
spread on toast with a poached egg on top. 
I might use a little cheese like a pecorino 
or Consider Bardwells Equinox. I some- 
times puli pea tendrils and make a little 
salad on top." 

Fresh peas, concurs Samuel Palmi- 
sano of Pulcinellas in South Burling¬ 
ton, dont need much to shine. He ieans 
toward classic Italian dishes like risi e bisi 
(rice and peas) or ravioli filled with a mix- 
ture of lightly blanched peas combined 
with ricotta and Parmesan. “They are so 
sweet and tender, vibrant in color and 
flavor," he says, just simple and beautiful." 

Chef Kathryn Vanderminden and her 
husband grow peas for their family and 
for their Pawlet catering business, Village 
Roots.“We plant different heirloom vari- 
eties every year like Tom Thumb, Green 
Arrow and Blue Podded," Vanderminden 
says. “We often eat them raw just because 
our kids love to pick them and they love to 
shell them. Theyre much sweeter, with an 
entirely different texture from packaged. 
Its almost like candy, so easy to pop into 
your mouth." 

Pilsner-Roasted Chicken 
With Peas, Spring- 
Dug Parsnips and 
Horseradish 

Chef Matthew Bilodeau, 

Three Penny Taproom, Montpelier 

B ilodeau combines peas, parsnips 
and fresh horseradish root with a 
classic roast chicken. He follows chef Joel 
Robuchons roasting technique adding his 
own twist, a baste with pilsner that adds 
a complex flavor notę. If you cannot find 
the Victory pilsner he recommends, look 
for a beer that is light in body with pale 
malt character and a good but not over- 
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FACTORY STORĘ 


Monday-Saturday 9-5 & Sunday 10-4 

P.O. Box 612 • 51 Lower Main, East 
Johnson, Vermont 05656 

Toll Free: 1-877-635-WOOL (9665) 
Phone: 802-635-2271 • Fax: 802-635-7092 

Email: woolens4u@pshift.com 
www.johnsonwoolenmills.com 



Gouraiet 
to go... 


Fresh 

Pastries 


Yerniont 

Products 


Vermont 

Country Deli 


436 Western Avenue 
Brattleboro, Vermont 
802-257-9254 
www.vermontcountrydeli.com 

We're open 7am-7pm everyday 



At Rockledge Farm Its all about the Wood 

♦ Prime Hardwoods & Burls Native 
to Vermont 

♦Green Harvest Practices 
♦ Handmade in our Farm Workshops 




Wfeathersfield, Ykrmont 
1-800-653*2700 


rockledgefarm.com 


TASTE 

TOUR 

ENJOY! 


ililii sut> urnę. 

■■■ni /. 

» V inecjord 

aWARD. W | NN|ng 

VE#m °nt wines 

TASTINGS DAILY: 11AM-5PM 

6308 Shelburne Road, 
Shelburne VT 05482 

Rt. 7 between 
Shelburne Museum and 
VT Teddy Bear 

802.985.8222 


www.shelburnevineyard.com 


whelming amount of hops. Be aware that 
the horseradish adds a sweet (rather than 
hot) kick; horseradish lovers may want to 
add some morę at the table. 

i to i Vi pounds parsnips, peeled, cut 
lengthwise and sliced into i-inch- 
thick half-moons (avoid big, old 
parsnips, which can have a very 
fibrous core — or cut them out) 

1 large onion, thinly sliced 

3 V 2 - to 4-pound roasting chicken, gib- 
lets (optional) removed but reserved 

2 tablespoons olive oil 

2 tablespoons fresh thyme leaves 
Vi of a fresh lemon 
2 tablespoons unsalted butter, at 
room temperaturę 
Salt and pepper to taste 
i 12 -ounce bottle pilsner, such as 
Victory Prima Pils (see previous 
page for alternatives) 
i Vi cups chicken stock, low-sodium if 
not homemade 

2 Vi cups fresh peas, shelled, or a 
12 -ounce bag of frozen peas 
i tablespoon freshly grated (or jarred) 
horseradish 

Preheat oven to 400 degrees and 
put oven rack in the lowest position. Put 
parsnips and onions and giblets, if using, 
in a roasting pan big enough to fit the 
chicken set on a rack above the vegetables. 
In a smali bowl, whisk together olive oil 
and thyme leaves. Rinse the chicken weil 
and pat dry. Rub the lemon half all over 
the outside of the chicken. Rub the butter 
under the breast skin of the chicken. Rub 
the thyme-olive oil mixture all over the 
chicken and then season the chicken gen- 
erously with salt and pepper. 

Place the chicken on a rack (prefer- 
ably a v-rack) above the vegetables in the 
roasting pan, wing and leg side down. (If 
you dont have a v-rack, make bolsters out 
of foil to hołd the chicken in place.) Pour 
the pilsner and chicken stock into the pan 
around the chicken. Roast the chicken for 
20 minutes and then turn the bird so the 
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other wing and leg are facing up. Roast in 
this position for another 20 minutes and 
then turn the chicken breast side down 
for 20 minutes. 

For the finał 20 minutes of roasting, 
turn the chicken breast side up and baste 
the chicken three times at even intervals 
with the pan juices. Check that the chick- 
en is fully cooked by wiggling a drum- 
stick, which should be very loose. Remove 
the chicken to a carving board and tent 
loosely with foil to keep warm, Remove 
giblets, if used, from the vegetables in 
the pan and discard. Pour the juices and 
vegetables into a large heavy saute pan (or 
just set your roasting pan over two burn- 
ers if it can go on the stovetop), add the 
peas and horseradish and bring just to a 
simmer and cook until peas are tender, 

5 to 10 minutes (depending on whether 
youre using fresh or frozen peas). Season 
to taste with salt and pepper. 

Carve chicken and serve with vegetables 
and juices. (If there is a lot of liquid, you 
can strain it from vegetables and serve it in a 
gravy pitcher on the side.) Serves 4 to 6 . 

Indian Smashed Pea 
Spread 

Chef-owner Kathryn Vanderminden 
V lLLAGE RoOTS CATERING, PaWLET 

T his colorful chunky spread 
is a great potluck offering with a 
basket of lightly toasted pita triangles 
— and a knife for easy spreading. It also 
makes a great sandwich on hearty toast- 
ed bread with some thinly sliced cucum- 
ber. The spread can be madę a day ahead 
and the flavors will come together even 
better; make surę you use a good, fresh 
curry powder. 

1 medium ( 8 -ounce) sweet potato, 
peeled and cut into 1 / 3 -inch cubes 
1 pound (about 3^2 cups) shelled 
fresh peas, or frozen, thawed 
1 cup (8 ounces) plain yogurt, 
any fat level (thick Greek-style 
recommended) 



Tki Woofytcck Cjfditru 

from folk art to fine art 

Featuring an eclectic mix of 
quality New England artists. 

Life is fun.... art should be too! 
in historie downtown Woodstock! 

■ 

6 Elm Street 
(802) 457-2012 
woodstockgalleryVT.com 



One of the finest Jersey dairy farms 
in America and a museum of 
Vermont's rural past, featuring 
interactive programs and events. 

■ 

Route 12 & River Road 
(802) 457-2355 
www.billingsfarm.org 


ColtECM 

- the art of craft 

A cooperatively owned and operated artisans 
gallery featuring Vermont hand madę items 
from metal, fiber, clay, wood and glass. 

■ 

47 Central Street 
(802) 457-1298 

www.collective-theartofcraft.com 



Celebrating 30 years of consistently superb 
cuisine, service, ambiance and beverages 
in the heart of Woodstock Yillage. 


24 Elm St. 
(802) 457-1818 
princeandpauper.com 



BOOKS 


THE YANKI-Ł BOOKSHOI* 

Vermonts Oldest Independent Bookshop. 
Cozy, bright, warm and welcoming. 
Serving customers of all ages 
and interests for 76 years. 

■ 

12 Central Street 
(802) 457-2411 
yankeebookshop.com 
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SHOP VERMONT AT 

HEALTHY 

LIYING 


YOUR SOURCE POR NATURAL, ORGANIC 
& LOCAL GROCERIES, PRODUCE, BULK. 
FRESH ME ATS & FISH, SUPPLEMENTS & 
BODY CARE. CRUSTY BREADS, CHEESE 
& WINE...AND OUR EAMOUS CAFE. 



222 DORSET STREET 
SOUTH BURLINGTON ' 

8 AM- 9 PM 

SEVEN DAYS A WEEK _ 

863 - 2569 

WWW.HEALTMYl.IVINGMARKET.COM Natural Foods Market 




riLLMORE 

Pond 

A BENTLEY 

SENIOR LMNG COMMUNITY 


Cottages, Independent Living, Residential Care 
and Rosę Lane Memory Care. 

We have lowered our Cottage rental fees! 
Cali for details. 

802-447-7000 • 300 Village Lane, Bennington, VT 
www.villageatfillmorepond.com 


2 teaspoons curry powder, 
preferably medium-hot 
% teaspoon ground nutmeg 
iVi teaspoons coarse kosher salt 

2 teaspoons unseasoned rice winę 
yinegar (sometimes called rice 
yinegar; cider yinegar can be 
substituted) 

1 large clove garlic 
1 inch-long piece of ginger root, 
peeled 

1 (i5V2-ounce) can of chickpeas, 
drained and rinsed 
Fresh ground black pepper to taste 

Bring a medium pot of water to a boil. 
Cook sweet potato cubes until tender, 
about 5 to 7 minutes. Remove with a slot- 
ted spoon and cool. If using fresh peas, 
return water to a boil and blanch peas 2 to 

3 minutes until tender. Drain and cool. In 
a large bowl, whisk together yogurt, curry 
powder, nutmeg, salt and yinegar. Using 

a microplane or other smalLholed grater, 
grate entire clove of garlic and about 2 
teaspoons of ginger root and whisk into 
yogurt mixture. Add cooled sweet potato, 
blanched or thawed peas and chickpeas 
to the bowl and stir to combine. With a 
potato masher, roughly mash dip together 
to the consistency of chunky guacamole. 
Season with black pepper to taste and add 
morę salt as desired. Serve immediately 
or chill for up to 24 hours before serving. 
Makes about 7 to 8 cups spread. 

Indian Smashed Poa Spread 



yermont iife 

Distinctive 

Artisan 

Gifts 

yermont Jfe.com 
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Real Estate 



HAWK RESORT 


Minutes to Killington or Okemo 

Residential Resort Community 
Single Family Homes • Condos Bbf ^ 
Building Lots • Spa • Restaurant 
Year-round activities 
Property Management 


HIDDEN CREEK FARM ~ Historie, 
1810 homestead on 50± acres. 
Barnard, VT $1,280,000 


DANBY HIGH MEADOWS ~ Dra 

matic home & mountain panorama. 
Danby, VT _ $2,225,000 


Four Season luxury home with views! 

5,000 sq. ft. finished space, 3 bedrooms, 5 baths, 2 car garage, 
6 acres, 3,000 sq. ft. unfinished for additional bedrooms/baths 


KOKOKHAS ~ Grand Lakę Champ- 
lain waterfront estate. 

[ Colchester, VT Price on Reguest 


HARBOR 1SLAND ~ Your own 
4-acre Lakę Champlain island! 
GrandIsle, VT $1,695,000 


A wonderful iivtown 
lifestyle convenient to 
Montpelier’s d 
downtown, 

1890’s home 
advantage c 
terraced southfacing 
site. Carefully restored and enhanced with high ceilings, 
crown moldings and custom builtdns. Large bright rooms 
include a living room with a much enjoyed fireplace, a 
gracious dining room and first floor library. A smaller 
breakfast porch is off the kitchen and the wrap around 
front porch is a wonderful place to 
f —- — i relax or entertain in the warmer 


Red Brook Forest 

A rural woodland retreat 
offering immediate manage- 
ment potential, sugarbush 
development and reerea- 
tional pursuits from a well 
maintained Class IV road. 

$290,000 


mamie 




802-223-8644 Ext. 24 

fountainsland.com 


Custom Designed House & Barn Frames 
Authentically joined in the Yermont Tradition 


LIBERTY 

HEAD 

POST 6 BEAM 


ąr oince IV// 

Cali 802434-2120 

J . . or send $5 for design portfolio 

PO. Box 68Y 
Huntington, VT 05462 

vvvvw.libertyheadpostandbeam.com 


81 Main Street, Montpelier 
802-229-0345 
800-696-1456 
HeneyRealtors.com 


An Ąfiiliate Of 


Lang 

McLaughry 
Spera ^ 


Lion & Davis 

FINE PROPERTIES 


802.846.7939 or 800.876.6447 *+ www.LionDavis.com 


LEADING 
REAL ESTATE 
COMPAN I ES 

,«/THE WORID 


LUXURY 

PORĘ/OLIO 


www.HawkResortRealty.com 

On Site Real Estate Specialist • 802-672-2006 


WUOSWHOlN 

1 Lixi kv Rem Estate* 


EGENTS 


SUGARBUSH 


'raewus 


Groton, VT 


fountains 


rjeney 

JL JLrealtors J 
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one in 625,741 


Every 
Vermonter 
Has a Story 

Ana Ar aguas-DiTursi: 
tango teacher, 
empanada entrepreneur 

By James Askew 

Photographed by 
Caleb Kenna 


T hough Ana Araguas-DiTursi 
left Argentina 16 years ago, the 
culture of her native country 
continues to shape her life in Vermont. 

A former professional ballerina, Araguas- 
DiTursi works as a dance instructor, 
teaching traditional Argentine tango and 
other dances to any Vermonter who has 
"the spirit and the soul" to learn. Araguas- 
DiTursi and her husband, Robert Di¬ 
Tursi, the parents of two smali boys, also 
operate Anas Empanadas, a takeout food 
business built on her recipes for the tradi¬ 
tional Spanish pastries. Araguas-DiTursi 
began selling her empanadas four years 
ago from a table at the Rutland Farmers 
Market, and the couple has sińce opened 
a winter snack bar at the base of the 
Needles Eye chairlift at Killington resort 
and a commercial kitchen and storefront 
in Rutland. 

VL: What madę you leave Buenos Aires 
and move to New York? 

AA-D: The ballet was run by the gov- 
ernment... and one day the government 
says/Why are we paying all these danc- 
ers? No morę ballet.' That was in 1994, 
one year before I came here [to the U.S.]. 
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VL: Why did you and your husband 
decide to move to Vermont? 

AA-D: Robert knew Vermont, his uncle 
owned a house in Lakę Bomoseen, and 
growing up, he loved Vermont. And then 
after 9/11, we were scared. We had a house 
in Brooklyn, and all the papers from the 
towers came into our backyard.... There 
was too much going on, and Robert says, 
‘Lets move to Vermont,' and I said/Sure,' 
and we moved up here, and it is a wonder- 
ful, wonderful State. I just love it. 

VL: So, no regrets? 

AA-D: No. It is a Iittle cold sometimes. 
VL: What is your earliest memory of 
dancing tango? 

AA-D: I danced tango when I was 4 
with my dad, every weekend. It was like 
a family dance. Every time I return to 


A native of Argentina, 

Ana Araguas-DiTursi moved 
to New York City, then Rutland. 
"I've met the best people in the 
world in Yermont." 


Argentina, we dance tango. It is so nor- 
mal for us. My dad puts the radio on and 
everybody in the family dances tango. 
VL: How long have you taught tango 
in Vermont? 

AA-D: For seven years, at schools, 
Castleton College, in Brandon, and I've 
done a lot of private lessons. They come 
to my house, actually. I have a Iittle place 
in the basement, and the couples come 
and I teach private classes. 

VL: What is the secret to dancing a 
good tango? 
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A A-D: My dad used to say/You can 
dance a good tango, even if you do a sim- 
ple movement, if you have it in your heart.' 
VL: Is there a difFerent style of tango 
that you teach in Vermont compared to 
the tango of Buenos Aires? 

AA-D: No. Actually, I find that here in 
Vermont it is morę like Argentine tango 
than when you go to Texas or other 
States. Tango is taught difFerent all over 
the place, and the other tango they have 
here in America is American tango. 

VL: How is it difFerent from Argentine 
tango? 

AA-D: American tango is morę artistic, 
lets say, like a waltz, like ballroom danc¬ 
ing. They do not do steps like Argentine 
tango. Argentine tango is morę close and 
little steps. 


VL: What spurred you to start selling 
empanadas at the farmers market? 
AA-D: It is very difFicult to be a ballet 
instructor and tango dancer in Vermont, 
and I am a very energetic person. I have 
to do something all the time. So, I called 
my husband and said/I dont know 
what you are thinking, but I am selling 
empanadas at the farmers market.’ And 
that s it, I put my baby in my backpack, 
he was six months, and I went and sold 
my 50 empanadas. They ate them cold. 
VL: When did you realize you had a 
viable business? 

AA-D: That started gradually. I spent 
$100 to make my hrst market. After 
my third market, I said‘Wait a minutę, 
everyone has a tent, and I dont have 
a tent.' I dont think I really realized it 
[was viable] until I got the business at 
the mountain. 

VL: Where do you get your recipes? 
AA-D: I do a lot of original Argentin- 
ean (recipes). The Humita is a family 
recipe. My mom taught me how to 
make it. I called my cousin in 
Argentina for the La Bomba, a three- 
cheese empanada. What I like to do is 
go to a city in Argentina and stop and 
talk to the owner of an empanada busi¬ 
ness, and they are very nice and just give 
me the recipes. 

VL: Since you brought tango and 
empanadas to Vermont, is there any- 
thing about Vermont that you've 
brought back to Argentina? 

AA-D: It is funny. I actually think that 
when I go back to Argentina, what I 
bring is the peace that is in this State. 
VL: Peace? 

AA-D: Yeah, peace. It is morę relaxing. 
Buenos Aires is a little bit similar to 
Manhattan. Living in the city is very 
stressful. Here, Vermont is peace. 

The people are amazing. IVe met the 
best people in the world in Vermont. 
The farmers are very intelligent people 
and just down [to] earth. Vermont 
people are so kind. It is difFerent. They 
are difFerent. # 
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FREE 
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Available at 
www.VisitVT.com 
or contact 
inf o@vtchamber. com 
802 - 223-3443 
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Home Improvement 


By Castle Freeman Jr. 
Illustrated by Willa Koerner 


P ut an old house, essentially sound but long neglected, 
together with a youthful householder, essentially sound 
but quite lacking skills, and a certain process gets underway, a 
biographical process, an inexorable dialectic of self-discovery, 
not without its snares and pitfalls. 

When our young lamily moved to the property on 
Newfane Hill that has ever sińce been our home, I was 30. 
Comparatively young, then, but old enough to see that, in 
committing to this place, we were taking on a bit of a job, 
particularly around the house. There were broken window- 
panes. There was falling plaster. There were floors with morę 
spring to them than floors not in a dance hall ought to have. 
Home improvement on no inconsiderable scalę would evi- 
dently be required. 

So much the better, I thought. I would do the necessary 
work myself. Why not? I had a hammer, a saw, a square. I had a 
brand-new, profusely illustrated homeowner s guide to carpen- 
try. I had the tools, the information and the will for the task. 

I had also, I thought, an obscure but compelling obligation, 
a kind of historical duty. It seemed to me that some part of 
being a fully competent adult małe in America was expressed 
by doing your own fixing up about your own place — and this 
especially on a place like our new home. 

Our property began as a typical Vermont hill farm a few 
years after the American Revolution. It was a subsistence farm, 
the abode of hard-working, resourceful men and women who 


knew how to take care of themselves and expected to keep 
their own domicile, their own lives, in good repair by their 
own unaided eflforts. I ought to do the same, I felt. Therefore, 
I set to work. 

I puttied, painted and patched. I spackled, sealed and 
Sheetrocked. I insulated. I built or rebuilt floors, ceilings, 
doorways, Windows. I learned glazing and roofing. I learned 
stonework. And I learned something else: I learned I wasnt 
very good at any of these things. Nor did I improve with 
practice. The trouble seemed, moreover, to be fundamental. In 
carpentry, for instance, were told to take care: measure twice, 
cut once, were told. I was prepared to take care, I was happy 
to measure two, three, four times; but, sińce I got a difFerent 
measurement with each attempt, I failed to advance. 

Much of the problem was in my approach. I was trying to 
gain from books, and from applying my own feeble abilities, 
know-how that comes better from observation, from dem- 
onstration — from having a teacher. Lack of a model madę 
everything harder, and some things impossible. Its an unlucky 
apprentice who has himself for a master. 

W hat to do? Weil, fortunately, in addition to domestic 
repair and maintenance, there was other work to be 
done. There always is. As a sturdy, self-reliant home improver, 
I discovered, I madę a pretty fair writer and manuscript editor. 
It was a matter of aflfection. At the latter work, I was tolerable 
and might in time progress, because I enjoyed it. At the former, 
I was hopeless and always would be, because, finally, I did not. 
It occurred to me that I might direct my effort to the work 
I could do, thereby earning the money to hire others for the 
work I could not — others who knew what they were about. 

I tried it. It worked. Soon a healthful change was seen to 
come over our domestic life. No longer was the incompetent 
homeowner obliged to hurry from one job to another, making 
a poor showing at each. No longer did the house and grounds 
have the look of a mining camp put up overnight by chimpan- 
zees. Now, morę and morę, we became plumb and level. Doors 
opened. Windows closed. This house will never be grand, but 
it begins to resemble a human dwelling rather than, as the 
Bibie has it, a habitation for dragons and a court for owls. 

Its hard for me today to remember exactly how long a 
period of time I spent in vainly trying to answer the falla- 
cious cali of home improvement. It seems it must have been 
decades, but it was probably no morę than five or six years. 
Frustrating years, to be surę, but important years, at least to 
me. Good years, even. For if little or no satisfactory work got 
done in them, they afforded me an invaluable course of self- 
understanding. No smali favor. You have to praise any folly 
that shows you, once and for all, what you are not. # 
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Welcome Home 


THE LODGE 

«OTTER CREEK 


W hy wait? Now you can come home to The Lodge at Otter Creek in Middlebury, Vermont. 

The Lodge at Otter Creek is an adult community featuring rental options such as spacious and 
comfortahle 2 hedroom state-of-the-art Cottages and one and two 
bedroom Independent Living apartments. Assisted Living apartments 
and a Memory Care Program are also available. 

Nestled on 36 acres within młnutes of the cultural vibrancy of Middlebury 
College, The Lodge at Otter Creek is surrounded by sprawling fields, 
majestic mountains, walking trails, apple orchards and panoramie 
views. The Lodge at Otter Creek offers residents a uniąue blend of 
security, style, elegance and beauty that redefines adult living— 
it’s all here just waiting for you. 



THE LODGE 

at OTTER CREEK 

The next generation in adult living 


Please give Stephanie Parker a cali at 802-458-3276 with inąuiries or to Schedule a tour. 
350 Lodge Road • Middlebury, VT 05753 • 802-388-1220 • wwwdodgeatottercreek.com 

Directions: From the Green in downtown Middlebury go to route 7 South, at 3rd light take a right on 
Middle Road North. Drive to the end of the road and bear right up the hill to The Lodge at Otter Creek. 

O wned and operated by Bullrock Corp., and affiliated ivith The Lodge at Shelbume Bay Senior Living Community . 
















Reconnect with a simpler time 
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